[00:00.000 --> 00:07.000]  All right.
[00:19.560 --> 00:21.640]  So I'm not tripping if we have under one K viewers.
[00:21.640 --> 00:22.920]  That should not mean nothing to me.
[00:22.920 --> 00:24.160]  If you want to join back, they will.
[00:24.160 --> 00:25.160]  If they don't fuck it.
[01:00.000 --> 01:07.000]  I need you to put a three minute poll on is this shit fire, mid or trash?
[01:21.560 --> 01:22.560]  Yeah, the song.
[01:22.560 --> 01:25.320]  I don't give a fuck about how many viewers we lost.
[01:25.320 --> 01:28.320]  Why you think it's tripping over to viewers?
[01:28.320 --> 01:35.320]  Where we're pulls up to, I guess it's a low night shit.
[01:54.360 --> 01:55.680]  I'm not using stream labs.
[01:55.680 --> 01:57.680]  Just as I am on computer room for too long.
[01:57.680 --> 02:02.680]  Any time I do that, it fucks up, X-Blit.
[02:06.880 --> 02:10.520]  All right, let's get this shit started.
[02:10.520 --> 02:11.520]  Wait, hold on.
[02:11.520 --> 02:12.520]  Damn.
[02:20.760 --> 02:23.760]  How y'all gonna vote already?
[02:23.760 --> 02:28.760]  I need a new PC, I'm a PC's 3500, you're timed out for 80.
[02:43.760 --> 02:48.760]  Why won't these headphones work anymore?
[02:53.760 --> 02:55.760]  I'm hard to appreciate my lessons.
[02:55.760 --> 02:57.760]  Never let up on what you love.
[02:57.760 --> 02:59.760]  Never switch up, keep it a dub.
[02:59.760 --> 03:01.760]  They can test you, they can try to break you down.
[03:01.760 --> 03:04.760]  But keep your ground, the more you win, the less you'll keep around.
[03:04.760 --> 03:06.760]  Focus on the numbers, the likes ain't always up here.
[03:06.760 --> 03:08.760]  Bro, what's up with these shit?
[03:08.760 --> 03:13.760]  It's like they worked for one day, now they don't.
[03:13.760 --> 03:15.760]  I'm a keep bringing pressure.
[03:15.760 --> 03:18.760]  I'll never let out, now I'll never give up.
[03:18.760 --> 03:20.760]  I'm a keep bringing pressure.
[03:21.760 --> 03:24.760]  Keep my foot on the neck, then watch it, they know I'm a 3.
[03:24.760 --> 03:26.760]  I'm a keep bringing pressure.
[03:26.760 --> 03:29.760]  I'm a monkey to the back, my name will never forget.
[03:29.760 --> 03:33.760]  Just in case you don't know, the mission is focused and get the big money.
[03:33.760 --> 03:35.760]  If it ain't feeding the kids, it ain't fun.
[03:35.760 --> 03:36.760]  It just won't work.
[03:36.760 --> 03:39.760]  It's just on my shoulders, I'm a soldier, I'ma get it, be ready to go like all day.
[03:39.760 --> 03:41.760]  You see, a football and a date.
[03:41.760 --> 03:44.760]  Hey, then they business ain't in my feelings, I'm getting a dough up.
[03:44.760 --> 03:47.760]  And it's a cold world baby, but don't give up.
[03:48.760 --> 03:50.760]  I'm a keep bringing pressure.
[04:04.760 --> 04:06.760]  So, football and debt.
[04:18.760 --> 04:25.760]  So, did you guys the last you eat this whole?
[04:25.760 --> 04:29.760]  Alright, so let me see what you guys said.
[04:29.760 --> 04:32.760]  They have 77% of the trash.
[04:32.760 --> 04:35.760]  Oh, fuck.
[04:41.760 --> 04:43.760]  Oh, shit.
[04:44.760 --> 04:49.760]  I'm tripping off somebody said, football and debt.
[04:49.760 --> 04:51.760]  Damn.
[04:51.760 --> 04:55.760]  Oh, no, where'd you guys see the football and deck, though?
[05:01.760 --> 05:04.760]  Where's the food bag?
[05:13.760 --> 05:17.760]  Oh, you talking about this bulging shit in the front?
[05:17.760 --> 05:19.760]  A whole video?
[05:19.760 --> 05:22.760]  Damn.
[05:22.760 --> 05:25.760]  Oh, you talking about that shit.
[05:25.760 --> 05:28.760]  Oh.
[05:29.760 --> 05:32.760]  Damn.
[05:32.760 --> 05:37.760]  I didn't think she had one because she's like skinny.
[05:46.760 --> 05:50.760]  Yeah, maybe she's pregnant or something.
[05:59.760 --> 06:03.760]  I don't think she's pregnant though, it might just be late.
[06:11.760 --> 06:14.760]  Let's see, there are a footwear, she's pregnant.
[06:14.760 --> 06:17.760]  You said a beer gut?
[06:28.760 --> 06:31.760]  Yeah, that shit is a solid one, too.
[06:36.760 --> 06:40.760]  Honestly, though, it's a lot of girls her size with fupas.
[06:40.760 --> 06:46.760]  You guys ever see girls her size in a gym to be wearing a high waisted tights?
[06:46.760 --> 06:49.760]  It does exist.
[06:49.760 --> 06:52.760]  All in Corona's.
[06:52.760 --> 06:56.760]  Bro, it's a lot of skinny ass chicks with fupas.
[06:56.760 --> 07:00.760]  They just be wearing a high waisted pants to cover it.
[07:05.760 --> 07:08.760]  You said you hoped she'd ask me to review this?
[07:08.760 --> 07:15.760]  Nah, she'd ask me to review it, but you know, I know her from back in the day and fucking,
[07:15.760 --> 07:19.000]  I just wanted to see what you guys thought about her music, because I know she'd be
[07:19.000 --> 07:22.000]  grinding hard with her with her waistcoast flow.
[07:22.000 --> 07:25.000]  So I wanted to see if you guys thought it was fire.
[07:34.000 --> 07:38.000]  And if you can't please a chat full of motherfuckers is like,
[07:39.000 --> 07:43.000]  you know, teenagers early 20s mid 20s all that type of shit,
[07:43.000 --> 07:47.000]  even early 30s, 30s and shit, I guess,
[07:47.000 --> 07:50.000]  ain't nobody fucking with it like the...
[07:58.000 --> 07:59.000]  She put some effort.
[07:59.000 --> 08:02.000]  I just think this style of this style of flow is like,
[08:02.000 --> 08:04.000]  is not popular.
[08:04.000 --> 08:06.000]  Like this style of flow is eradicated.
[08:06.000 --> 08:08.000]  It's obsolete.
[08:08.000 --> 08:14.000]  Yeah, there's definitely effort, but the lyrics,
[08:14.000 --> 08:18.000]  nobody likes listening to music like this no more.
[08:18.000 --> 08:22.000]  Yeah, that's true, at least she's not rapping about her box,
[08:22.000 --> 08:24.000]  but come on, let's be real here.
[08:24.000 --> 08:27.000]  When is female rap ever so without rapping about box?
[08:27.000 --> 08:30.000]  Let's keep it a thaw.
[08:31.000 --> 08:33.000]  Like the best female rapper in the game,
[08:33.000 --> 08:36.000]  Nicki Minaj has always rapping about her box in some sort of way.
[08:36.000 --> 08:39.000]  Like she had bars, like she'll rap a whole song
[08:39.000 --> 08:42.000]  and then just put one word about her box in it at least.
[08:42.000 --> 08:45.000]  So there's never been a high-end rap.
[08:45.000 --> 08:49.000]  And then she'll rap a whole song and then just put one word
[08:49.000 --> 08:51.000]  about her box in it at least.
[08:52.000 --> 09:02.000]  So there's never been a hot female rapper that doesn't rap about her box.
[09:02.000 --> 09:05.000]  You say Coil Array, she's not a hot female rapper.
[09:11.000 --> 09:14.000]  And on top of that, the thing about Coil Array,
[09:14.000 --> 09:16.000]  she has like a style though.
[09:17.000 --> 09:20.000]  Coil Array has a style like that fucking song,
[09:20.000 --> 09:22.000]  I don't even know what it's her that I have about it.
[09:22.000 --> 09:25.000]  Megan went and bight, I don't want to have a gun.
[09:25.000 --> 09:28.000]  Like that whole song is a style.
[09:30.000 --> 09:33.000]  Yeah, Coil's looks be saving her.
[09:33.000 --> 09:38.000]  But bro, she has a style tour that makes you still
[09:38.000 --> 09:40.000]  want to tap in and listen to her.
[09:45.000 --> 09:49.000]  But every female rapper got a style like this,
[09:49.000 --> 09:52.000]  this style right here is like,
[09:52.000 --> 09:58.000]  I mean, this style, what do I classify this style of female rap?
[09:58.000 --> 10:05.000]  Like maybe if like Lauren Hill or some shit like back when Lauren Hill used to rap.
[10:09.000 --> 10:13.000]  You said press play, we already watched a video.
[10:20.000 --> 10:28.000]  Yeah, it's just that style of flow, it's just like,
[10:28.000 --> 10:31.000]  it's obsolete.
[10:37.000 --> 10:40.000]  Yeah, you said damn, look at the frontal.
[10:50.000 --> 10:54.000]  Well, you guys go go leave her a like on her video,
[10:54.000 --> 10:58.000]  run the run the views up, she needed to get a thousand views in her video,
[10:58.000 --> 11:01.000]  you know, run that up, they'll spam her comments.
[11:01.000 --> 11:04.000]  She'll probably wonder where all the fucking comments came from.
[11:04.000 --> 11:07.000]  Tell her how you feel, run it up.
[11:07.000 --> 11:10.000]  Constructive criticism and all.
[11:12.000 --> 11:15.000]  You said somebody said, I'm good.
[11:15.000 --> 11:16.000]  Hell no.
[11:16.000 --> 11:19.000]  Oh shit.
[11:33.000 --> 11:36.000]  That's fucked up.
[11:36.000 --> 11:39.000]  Oh no.
[11:39.000 --> 11:41.000]  What's up with these fucking headphones?
[11:41.000 --> 11:42.000]  Why don't these bitches work?
[11:42.000 --> 11:44.000]  Oh, now they want to fucking work.
[11:44.000 --> 11:47.000]  And what they weren't sitting on the charger correctly.
[11:47.000 --> 11:50.000]  Yay.
[11:50.000 --> 11:53.000]  All right.
[11:53.000 --> 11:55.000]  Yeah, they said I'm good.
[11:55.000 --> 11:58.000]  No.
[11:58.000 --> 12:00.000]  Damn.
[12:00.000 --> 12:04.000]  I thought I could like help plug her a little bit.
[12:04.000 --> 12:11.000]  If I did a whole music video and I didn't get a thousand views on my shit,
[12:11.000 --> 12:14.000]  as an artist, I would feel fucked up.
[12:20.000 --> 12:23.000]  So if you go leave comments saying what you liked and didn't like,
[12:23.000 --> 12:27.000]  you could probably help her out a little bit.
[12:30.000 --> 12:33.000]  I said.
[12:34.000 --> 12:39.000]  They like any of it.
[12:39.000 --> 12:43.000]  Damn.
[12:43.000 --> 12:46.000]  You said you liked the tree.
[12:46.000 --> 12:51.000]  Fuck.
[12:51.000 --> 12:55.000]  Middle age women music.
[12:55.000 --> 12:57.000]  Yo, yo, yo.
[12:57.000 --> 13:00.000]  Who are some classic rappers we could like?
[13:00.000 --> 13:03.000]  Some like old chick rappers that we could check out.
[13:03.000 --> 13:09.000]  Shout out to Sonic Army for the sub that we could like compare music to.
[13:09.000 --> 13:10.000]  Now, I miss the Elliott.
[13:10.000 --> 13:13.000]  No, this Elliott had a completely different style.
[13:13.000 --> 13:15.000]  Even miss the LA used to rap about her box.
[13:15.000 --> 13:16.000]  Believe it or not.
[13:16.000 --> 13:17.000]  Low Kim.
[13:17.000 --> 13:18.000]  All right.
[13:18.000 --> 13:19.000]  Let's check out some low Kim shit.
[13:19.000 --> 13:23.000]  What's low Kim's most recent song?
[13:23.000 --> 13:27.000]  It's mother fucker say edge love.
[13:27.000 --> 13:33.000]  How do we find low Kim's most recent song?
[13:33.000 --> 13:36.000]  Like, where is it?
[13:45.000 --> 13:48.000]  And she ain't drop shit in a minute.
[13:48.000 --> 13:51.000]  Last time she dropped music was three years ago.
[13:51.000 --> 13:56.000]  Damn, even low Kim only had one million on her fucking video three years ago.
[13:57.000 --> 14:03.000]  What the fuck is this shit?
[14:03.000 --> 14:09.000]  Bro, her lyrics sound just like this.
[14:18.000 --> 14:27.000]  Even I just flew into the next season.
[14:27.000 --> 14:34.000]  See my booty booty booty booty rock and drop in the minutes.
[14:34.000 --> 14:40.000]  Actually, low Kim got well low Kim style is still like she still has a style.
[14:40.000 --> 14:47.000]  Did she feel better in low Kim?
[14:47.000 --> 14:54.000]  Nah.
[14:54.000 --> 15:01.000]  Nah, you guys must have forgot about this shit.
[15:01.000 --> 15:04.000]  Bro, you forgot about this shit.
[15:04.000 --> 15:07.000]  Low Kim's verse on this song.
[15:07.000 --> 15:08.000]  This is back when she had style.
[15:08.000 --> 15:15.000]  Hold it, hold it.
[15:32.000 --> 15:38.000]  Damn, look how low Kim used to love.
[15:38.000 --> 15:41.000]  Bro, that's what I'm saying.
[15:41.000 --> 15:46.000]  Like, low Kim used to have a style and shit like this.
[15:46.000 --> 15:51.000]  But I'm not sure if it's a good song or not.
[15:51.000 --> 15:55.000]  I'm not sure if it's a good song or not.
[15:55.000 --> 15:59.000]  Bro, that's what I'm saying.
[15:59.000 --> 16:02.000]  Like, low Kim used to have a style and shit like that.
[16:02.000 --> 16:05.000]  Damn, look at a little camera right there.
[16:05.000 --> 16:06.000]  That's crazy.
[16:06.000 --> 16:13.000]  Bro, she don't look nothing like that no more.
[16:13.000 --> 16:20.000]  God, she don't look shit like that no more.
[16:20.000 --> 16:28.000]  You don't know what she looks like now?
[16:28.000 --> 16:31.000]  Let's take a look.
[16:43.000 --> 17:08.000]  Not that bad, but it just don't look nothing like her no more.
[17:08.000 --> 17:16.000]  Like, this is hella Photoshop and Bufford.
[17:16.000 --> 17:23.000]  I guess not that bad, but lace, front, makeup, Photoshop.
[17:23.000 --> 17:27.000]  It just don't, it's not little Kim.
[17:27.000 --> 17:35.000]  That's two totally different women.
[17:35.000 --> 17:43.000]  That's two totally different chicks.
[17:43.000 --> 17:44.000]  That's what I'm saying.
[17:44.000 --> 17:47.000]  That's not even the same person physically like.
[17:47.000 --> 17:54.000]  That's still our same soul, but that's not like that's two totally different women.
[17:54.000 --> 17:59.000]  That don't even look like the same woman.
[17:59.000 --> 18:00.000]  Like, everything changed.
[18:00.000 --> 18:09.000]  Oh yeah, also, did you guys hear Madonna is getting all the face, all the fucking, what is that shit they put in people's face?
[18:09.000 --> 18:18.000]  She's getting all that shit where they give you a shot where they have acid that melts all the facial reconstruction you had in her face, the Botox.
[18:18.000 --> 18:22.000]  So Madonna's, she's going back to her old look.
[18:22.000 --> 18:24.000]  She's getting all that shit melted inside of her face.
[18:24.000 --> 18:30.000]  They're melting out the Botox in her face to give her back her old look before she does their next tour.
[18:30.000 --> 18:35.000]  I can't wait to see how she looks because Madonna used to be fire, bro.
[18:35.000 --> 18:39.000]  Like Madonna was like the epitome of ice queen, bro.
[18:39.000 --> 18:45.000]  And she just like the whole soul shit she got going on right now.
[18:45.000 --> 18:48.000]  Yeah, she's getting all that shit taken out of her face.
[18:48.000 --> 18:50.000]  So that she can go back to her old look.
[18:50.000 --> 18:52.000]  I see no article on it.
[18:52.000 --> 18:56.000]  Pull up Madonna or pull up how Madonna used to look.
[18:56.000 --> 18:59.000]  Old Madonna say less.
[18:59.000 --> 19:09.000]  It came.
[19:09.000 --> 19:13.000]  Goira, goira, do 오� long.
[19:17.000 --> 19:22.000]  Madam, she said Bear If You Want to Play Her Voice was Polish, so you can grow up isn't that right?
[19:22.000 --> 19:24.000]  So yeah.
[19:24.000 --> 19:28.000]  No, you can start just doing it like you're doing it all the time, right?
[19:28.000 --> 19:38.780]  Top tier bro, she was aging gracefully too.
[19:38.780 --> 19:43.920]  She was aging gracefully and then she just like.
[19:43.920 --> 19:52.940]  Revoc any old Madonna picture I pull up she's gonna look good in.
[19:52.940 --> 19:57.140]  Why did I get Marker said alas thank you for the prime.
[19:57.140 --> 20:02.580]  Watch any old Madonna picture I pull up she's gonna look good in.
[20:02.580 --> 20:09.140]  She doesn't have well these are old this so she's this I'm not talking about this.
[20:09.140 --> 20:13.660]  I'm not talking about this so she's gonna have.
[20:13.660 --> 20:22.740]  All this shit taken out.
[20:22.740 --> 20:27.620]  I'm talking about old Madonna like was this her.
[20:27.620 --> 20:43.780]  Now that there's no way that was Madonna somebody else was about saying she's not that she's not attractive.
[20:43.780 --> 20:50.420]  Bro she's to just look great in every photo.
[20:50.420 --> 20:58.980]  And she was aging gracefully bro.
[20:58.980 --> 21:03.540]  Like you don't you're not gonna see like a white woman walking around in Walmart looking like this.
[21:03.540 --> 21:12.100]  You're just not.
[21:12.100 --> 21:17.460]  Like she was she was aging gracefully and she just started destroying herself.
[21:17.460 --> 21:22.340]  Like right there I don't know what the fuck is going on but here is she started getting the
[21:22.340 --> 21:23.940]  face shit injected.
[21:23.940 --> 21:28.580]  She was wearing a grill got the face shit injected this when she started fucking with her face.
[21:28.580 --> 21:33.620]  Because Madonna's face it was really lean and structured.
[21:33.620 --> 21:35.940]  That's when she started doing Botox.
[21:35.940 --> 21:39.380]  See right here like where's the where's the this is how Madonna was supposed to be looking.
[21:39.380 --> 21:43.860]  I guess she didn't like how she was starting to look a little bit more mature and classic.
[21:43.940 --> 21:46.580]  And she wanted to like look younger or some shit like that.
[21:47.300 --> 21:49.220]  But she was aging gracefully bro.
[21:56.020 --> 21:59.940]  And she started fucking with her face and everybody knows you start trying to play around with
[21:59.940 --> 22:01.620]  your genetics you start fucking shit up.
[22:03.540 --> 22:06.020]  Early early 2000s when Donna picks.
[22:06.020 --> 22:07.780]  Oh so that means we're tapping into these.
[22:10.260 --> 22:11.220]  Yeah let's look at it.
[22:13.940 --> 22:22.660]  You're gonna see nothing but be a looking pics.
[22:26.580 --> 22:28.100]  She never took bad photos.
[22:44.820 --> 22:50.020]  Show me a bad Madonna photo before she started fucking with her face.
[22:50.580 --> 22:51.460]  It doesn't exist.
[23:00.740 --> 23:02.820]  And she started jacking up her shit.
[23:02.820 --> 23:03.620]  Look at that.
[23:14.820 --> 23:23.300]  Yeah.
[23:34.500 --> 23:36.180]  So all she had to do was age gracefully.
[23:39.620 --> 23:42.420]  Yeah but she's getting all that shit taken out of her face.
[23:42.420 --> 23:45.780]  So hopefully we can get our last glimpses of Madonna.
[23:46.420 --> 23:48.900]  We're not last because hopefully she's around for a lot longer.
[23:49.620 --> 23:52.340]  Hopefully we can get Madonna.
[23:54.420 --> 23:56.580]  See look there's a new post on it says.
[23:57.780 --> 24:01.780]  Madonna obsessed with cheeks wants to look like 2000s version of so.
[24:04.900 --> 24:10.260]  Out there forging a new path and taking the heat for all of it.
[24:11.220 --> 24:13.460]  You guys need to know.
[24:14.820 --> 24:16.420]  Oh you trouble makers out there.
[24:16.420 --> 24:20.820]  You need to know that your fearlessness does not go unnoticed.
[24:22.420 --> 24:23.220]  You are seen.
[24:24.660 --> 24:25.460]  You are heard.
[24:26.580 --> 24:35.540]  And most of all you are appreciated.
[24:40.340 --> 24:41.300]  Yeah.
[24:45.140 --> 24:46.180]  Yeah so she's trying to.
[24:47.460 --> 24:49.140]  She wants to go back to her old look.
[24:50.820 --> 24:53.540]  Bro you know who really looks old as hell for her age.
[24:56.180 --> 24:56.660]  A Dell.
[25:02.820 --> 25:04.180]  Bro where's the fucking.
[25:05.060 --> 25:05.620]  There's these.
[25:06.580 --> 25:08.100]  It was like a screen cat.
[25:09.060 --> 25:11.700]  That I got from which at the Grammys there's some shit.
[25:14.260 --> 25:16.900]  And her skin look like fucking tissue paper.
[25:20.180 --> 25:23.780]  No bro I'm telling you let me find the shit on my phone.
[25:23.780 --> 25:25.700]  No hold on I'm gonna show you what I'm talking about.
[25:32.980 --> 25:34.900]  I'm gonna show you exactly what I'm talking about.
[25:38.740 --> 25:39.220]  Yeah.
[25:44.740 --> 25:46.100]  Since you guys don't believe me.
[25:47.380 --> 25:50.020]  Yeah I feel like her losing weight jacked up her skin a little bit.
[25:50.820 --> 25:52.340]  But I'm gonna show you what I'm talking about.
[25:57.700 --> 25:59.460]  Took a picture of this on purpose.
[26:08.260 --> 26:14.180]  No she looks good from afar for sure.
[26:14.740 --> 26:17.620]  But I'm not talking about how attractive she is.
[26:17.620 --> 26:18.340]  I'm talking about her skin.
[26:20.500 --> 26:21.620]  Let me find it.
[26:21.620 --> 26:22.740]  Oh I found it.
[26:25.220 --> 26:28.740]  Now I wanted you a Dell's not even old one.
[26:28.740 --> 26:29.460]  Yeah.
[26:37.620 --> 26:38.900]  I'm not even old.
[26:38.900 --> 26:40.340]  So here check this out.
[27:01.540 --> 27:02.420]  She's not even old.
[27:04.340 --> 27:06.020]  But watch this check this out.
[27:07.780 --> 27:09.620]  Wait a Dell had a mix baby.
[27:09.620 --> 27:10.340]  She really did.
[27:11.220 --> 27:13.140]  Yeah she got pregnant on too.
[27:14.500 --> 27:15.940]  King Sweep has thank you for the product.
[27:15.940 --> 27:17.540]  And she really did have a black kid huh.
[27:20.340 --> 27:22.980]  She's just British those chicks look old regardless.
[27:22.980 --> 27:24.740]  All right hold on let me let me look at some.
[27:28.180 --> 27:29.380]  Let's show you what I'm talking about.
[27:29.460 --> 27:31.460]  What I'm talking about.
[27:34.340 --> 27:36.100]  But they all of Madonna love BBC.
[27:36.820 --> 27:45.300]  They do love the British broadcast the company.
[27:56.740 --> 27:56.980]  All right.
[27:56.980 --> 27:58.580]  What did I email that shit to muscle?
[28:07.140 --> 28:08.100]  All right.
[28:57.940 --> 29:05.860]  It's not an edit it was off of a tick time.
[29:08.260 --> 29:10.100]  It's some it was off Lizzo's tick time.
[29:10.820 --> 29:12.100]  No it's not fake.
[29:12.100 --> 29:13.620]  It's off Lizzo's tick time.
[29:22.580 --> 29:25.540]  I don't know how the hell she got wrinkles like that at 34.
[29:27.060 --> 29:30.420]  Keep on coming.
[29:31.860 --> 29:34.580]  Like normal.
[29:38.820 --> 29:40.260]  If I go to Lizzo's tick time right now
[29:40.260 --> 29:42.500]  I'm and I can pull up the same video.
[29:42.500 --> 29:44.500]  Is that what you want me to do?
[29:51.220 --> 29:52.740]  Bro.
[29:52.740 --> 29:53.380]  having a kid it is not.
[29:53.380 --> 29:54.460]  It's not.
[29:54.460 --> 29:56.100]  It doesn't age you bro.
[29:56.980 --> 30:20.780]  I don't know what the fuck but she's way too young to have these wrinkles.
[30:20.780 --> 30:26.500]  No having a kid does not take a toll on some of these wrinkles in their face.
[30:26.500 --> 30:32.100]  I know 70 roads that don't have this shit on their face.
[30:32.100 --> 30:34.900]  You said it's got to be for a joke?
[30:34.900 --> 30:38.620]  Alright, one sec.
[30:38.620 --> 30:43.020]  No mind you, this is no shame.
[30:43.020 --> 30:44.860]  I'm just wondering like how?
[30:44.860 --> 30:47.740]  I was shocked and blown away.
[30:47.740 --> 30:48.740]  That's what I'm saying.
[30:48.740 --> 30:50.420]  Adele looks in her 50s right here.
[30:50.420 --> 30:55.580]  I was shocked and blown away when I seen that Adele had all these wrinkles.
[30:55.580 --> 30:59.220]  I just said, hey this isn't her, is it?
[30:59.220 --> 31:01.220]  That's why it's screen-capted.
[31:01.220 --> 31:05.700]  It's not the old people filter.
[31:05.700 --> 31:12.660]  Because while it Lizzo do something like that to Adele.
[31:12.660 --> 31:23.660]  Oh, her.
[31:23.660 --> 31:24.660]  She might be a smoker.
[31:24.660 --> 31:31.660]  Oh no.
[31:31.660 --> 31:35.780]  Oh, what's up with Tiktok?
[31:35.780 --> 31:42.620]  I can't even load it.
[31:42.620 --> 31:51.620]  Alright.
[31:51.620 --> 31:56.980]  I'm not going to pull up Lizzo's TikTok on my screen because she's doing a lot of
[31:56.980 --> 31:59.140]  shit, eating a lot of food.
[31:59.140 --> 32:01.060]  She's got her boobs out and everything like that.
[32:01.060 --> 32:06.660]  So I'm like not going to show it.
[32:06.660 --> 32:10.340]  So let me see if I can find that.
[32:10.340 --> 32:11.340]  That TikTok.
[32:11.340 --> 32:15.660]  Who knows, she might have taken it down.
[32:15.660 --> 32:20.660]  I don't know.
[32:20.660 --> 32:30.580]  Yeah, Lizzo got a lot of videos on TikTok.
[32:30.580 --> 32:35.980]  She loves food.
[32:35.980 --> 32:43.500]  Here's what I cooked today.
[32:43.500 --> 32:48.300]  I made a scrambled out of tofu for the first time with no recipe with some slob, a tofu
[32:48.300 --> 32:49.300]  for Kisun.
[32:49.300 --> 32:55.300]  We got some in a plum.
[32:55.300 --> 33:00.380]  Alright, cooked today.
[33:00.380 --> 33:05.060]  I made a scrambled out of tofu for the first time with no recipe with some Satan Bacon,
[33:05.060 --> 33:07.100]  avocado and beans.
[33:07.100 --> 33:08.100]  She took it down.
[33:08.100 --> 33:09.100]  Yeah, I don't see it.
[33:09.100 --> 33:12.700]  She took it down probably because she realized that wasn't Adele's best look.
[33:12.700 --> 33:13.700]  Tahin and some berries.
[33:13.700 --> 33:14.700]  Shut up for the toilet bitch.
[33:14.700 --> 33:17.180]  I'm going to have a avocado and tockies in here.
[33:17.180 --> 33:23.380]  A Toe forkie sandwich, a big ass pickle, a lot of chips and a plum.
[33:23.380 --> 33:29.260]  She got a straight school lunch, a lot of chips, huh?
[33:29.260 --> 33:33.900]  We got some mashed up perp William in here too for some sustenance.
[33:33.900 --> 33:38.100]  Is she a vegan or what?
[33:38.100 --> 33:47.100]  You said 6,000 calories a day?
[33:47.100 --> 33:48.100]  Damn.
[33:48.100 --> 33:52.100]  I hate a tofu scrub.
[33:52.100 --> 33:58.100]  I'm going to go for breakfast, but I've never made a scrambled out of tofu.
[33:58.100 --> 33:59.700]  The biggest thing is texture.
[33:59.700 --> 34:01.100]  I don't have soft tofu.
[34:01.100 --> 34:03.100]  I have the firm one so I'm going to slow it down.
[34:03.100 --> 34:07.100]  Oh, she might be like a vegan or something because she's only cooking like tofu shit.
[34:07.100 --> 34:11.100]  So, darling, get it to a nice little scrambling texture.
[34:11.100 --> 34:12.100]  It's almost like an cheesy.
[34:12.100 --> 34:13.100]  It's actually so cheesy.
[34:13.100 --> 34:15.100]  I'm going to crumble the rest with my hands.
[34:15.100 --> 34:17.100]  Well, roll number one, scramble with your fingers.
[34:17.100 --> 34:19.100]  Kind of like that.
[34:19.100 --> 34:21.100]  Next is flavor and pitch.
[34:21.100 --> 34:28.100]  I just remember that I have this black salt gifted to me from Hawaii.
[34:28.100 --> 34:30.100]  You don't need much of it, black salt.
[34:30.100 --> 34:31.100]  Summary.
[34:31.100 --> 34:32.100]  Nutritional yeast for creamyness.
[34:32.100 --> 34:33.100]  Well, I look powder.
[34:33.100 --> 34:35.100]  I'm going to start up with a nice meal.
[34:35.100 --> 34:37.100]  Of course, I'm making this recipe up a second.
[34:37.100 --> 34:38.100]  Where is she going to eat this?
[34:38.100 --> 34:39.100]  It's given scrambled.
[34:39.100 --> 34:41.100]  I just left the UK and I'm craving this.
[34:41.100 --> 34:42.100]  Fry up some bacon.
[34:42.100 --> 34:45.100]  Let's toss our tofu in our bacon grease.
[34:45.100 --> 34:47.100]  Yeah, she's flipping bacon with her nails.
[34:47.100 --> 34:48.100]  Oh, yeah, she loves to eat.
[34:53.100 --> 34:55.100]  Peppers and a little bit of oatmeal.
[34:55.100 --> 34:57.100]  Mmm, no way.
[34:57.100 --> 34:58.100]  It's giving.
[34:58.100 --> 35:00.100]  It's Niga Eden brains.
[35:00.100 --> 35:01.100]  Ah!
[35:02.100 --> 35:04.100]  I hate a tofu scrub.
[35:04.100 --> 35:07.100]  Yeah, she be rubbing.
[35:12.100 --> 35:16.100]  Welcome to what I eat in the day post tour edition and the reasons why.
[35:16.100 --> 35:18.100]  I'm literally so tired here.
[35:18.100 --> 35:20.100]  So I'm not doing anything.
[35:20.100 --> 35:21.100]  So, a battle, thank you for frying.
[35:21.100 --> 35:25.100]  Apple, orange juice was in my fridge, so I'm drinking it.
[35:27.100 --> 35:30.100]  I hope this is still good, because I'm eating this.
[35:30.100 --> 35:33.100]  Bro, I think that Lizzo is vegan.
[35:36.100 --> 35:38.100]  This was milk or some milk, I guess.
[35:38.100 --> 35:40.100]  I'm adding this high protein to vegan my kitchen.
[35:40.100 --> 35:41.100]  I don't think this video is.
[35:41.100 --> 35:42.100]  I added chia.
[35:46.100 --> 35:47.100]  Yeah, she's vegan.
[35:47.100 --> 35:48.100]  I didn't even know that.
[35:48.100 --> 35:50.100]  We laughed low T3 laugh.
[35:50.100 --> 35:51.100]  Crazy beets.
[35:51.100 --> 35:52.100]  Thank you for the sub.
[35:52.100 --> 35:55.100]  Yeah, her ass is literally a vegan.
[35:55.100 --> 35:57.100]  She's eating fucking vegan bacon.
[36:01.100 --> 36:12.100]  It's raggedy looking, but I ended up making these cute little bacon tacos and then a little fruit bowl.
[36:12.100 --> 36:15.100]  Mmm, and the hummus is beautiful.
[36:15.100 --> 36:16.100]  With mango.
[36:16.100 --> 36:17.100]  Oil jam.
[36:17.100 --> 36:19.100]  Miso, wiggly noodles.
[36:19.100 --> 36:21.100]  Wait, hold on, let me not speak too soon.
[36:21.100 --> 36:27.100]  This is my, I don't have to sing in a weak comfort food, but will it taste good with mango?
[36:28.100 --> 36:30.100]  Oil jam.
[36:30.100 --> 36:33.100]  A mango and a tack and a tacky?
[36:33.100 --> 36:36.100]  Yeah, Lizzo different.
[36:38.100 --> 36:40.100]  Yeah, Lizzo different, bro.
[36:42.100 --> 36:45.100]  The double stack game probably crazy.
[36:45.100 --> 36:47.100]  She just ate a mango and a tacky together.
[36:58.100 --> 37:09.100]  Now, there's no way we're her being a vegan or box would have a fucked up order.
[37:09.100 --> 37:12.100]  She's her eating this type of food.
[37:12.100 --> 37:15.100]  I think the pH levels low key would be confident.
[37:15.100 --> 37:18.100]  Oh, that wasn't even meat.
[37:18.100 --> 37:20.100]  It was yams.
[37:21.100 --> 37:22.100]  Oil jam.
[37:22.100 --> 37:23.100]  Miso, wiggly noodles.
[37:23.100 --> 37:26.100]  Tofu, cabbage, sauce.
[37:26.100 --> 37:27.100]  Yams.
[37:29.100 --> 37:30.100]  Welcome to what I eat.
[37:30.100 --> 37:39.100]  Bro, I had no idea Lizzo was a complete vegan or at least like a new age vegan.
[37:39.100 --> 37:43.100]  She's not eating any meat on her TikTok.
[37:45.100 --> 37:47.100]  I have some leftover.
[37:48.100 --> 37:50.100]  Sousin, appreciate that.
[37:50.100 --> 37:52.100]  Thank you for the serve.
[37:52.100 --> 37:53.100]  We're jackfruit video.
[37:53.100 --> 37:54.100]  Let's make some case of it.
[37:54.100 --> 37:55.100]  Oh, she's eating jackfruit.
[37:55.100 --> 37:56.100]  She's a vegan.
[37:56.100 --> 37:59.100]  There's nobody that eats real meat that eats jackfruit.
[38:04.100 --> 38:07.100]  You said she was on a weight loss journey.
[38:07.100 --> 38:08.100]  It's her own business tacos.
[38:08.100 --> 38:10.100]  Shaking up my just egg.
[38:10.100 --> 38:13.100]  Butter, a pan, save a cowboy.
[38:14.100 --> 38:17.100]  So first we're just gonna scramble up some of these eggs.
[38:17.100 --> 38:19.100]  No season season.
[38:19.100 --> 38:20.100]  Vegan eggs.
[38:20.100 --> 38:22.100]  This is our eggs to the side now we're heating up our jackfruit.
[38:22.100 --> 38:27.100]  Ever since I stopped consuming like overly processed plant-based meats,
[38:27.100 --> 38:29.100]  jackfruit has really come through with that grill.
[38:29.100 --> 38:32.100]  It's nice and warm, dump it.
[38:32.100 --> 38:35.100]  Get that tortilla nice and wet.
[38:35.100 --> 38:40.100]  What's telling me this is vegan beady or some shit?
[38:41.100 --> 38:44.100]  Oh, uh.
[38:46.100 --> 38:47.100]  Symbol.
[38:47.100 --> 38:49.100]  You know when something about to be bucked?
[38:49.100 --> 38:51.100]  You heard jackfruit smells like box.
[38:51.100 --> 38:53.100]  You just know when something's going to be good.
[38:53.100 --> 38:55.100]  Have a life chatter, baby.
[38:55.100 --> 38:57.100]  I don't have cilantro.
[38:57.100 --> 38:58.100]  Now you flip.
[38:58.100 --> 38:59.100]  I'm scared.
[38:59.100 --> 39:00.100]  I did it.
[39:00.100 --> 39:03.100]  We gonna do that two more times.
[39:03.100 --> 39:04.100]  Ta-da.
[39:05.100 --> 39:08.100]  Put that extra consummate in something you can dip.
[39:08.100 --> 39:10.100]  Look at this y'all.
[39:10.100 --> 39:12.100]  Mmm.
[39:17.100 --> 39:19.100]  I have some leftover jackfruit.
[39:19.100 --> 39:21.100]  Yeah, she'd be grubbing.
[39:21.100 --> 39:24.100]  Make it full blown recipes.
[39:27.100 --> 39:31.100]  I don't know for some reason I love watching people prepare food.
[39:31.100 --> 39:34.100]  I don't know why.
[39:34.100 --> 39:36.100]  To me it's the most...
[39:36.100 --> 39:41.100]  It's the most interesting shit on the internet is literally food reels.
[39:41.100 --> 39:46.100]  I'm not even a food person like that, but I just like seeing people just cook up
[39:46.100 --> 39:48.100]  shouldn't eat it or just prepare it.
[39:48.100 --> 39:50.100]  I don't know why.
[39:50.100 --> 39:52.100]  Street food videos?
[39:52.100 --> 39:53.100]  Oh yeah.
[39:53.100 --> 39:54.100]  Street food videos.
[39:54.100 --> 39:59.100]  I have you guys stuck on your phone for an hour and you've got to realize what the fuck am I doing?
[40:02.100 --> 40:04.100]  Not every day one.
[40:04.100 --> 40:07.100]  You have full YouTubers? Yeah, exactly.
[40:13.100 --> 40:18.100]  But some of that shit, like even if it's nasty, I still like seeing it be prepared.
[40:21.100 --> 40:23.100]  Let me see.
[40:25.100 --> 40:28.100]  Alright, here's one.
[40:29.100 --> 40:34.100]  Like I'm not eating any of this nasty ass shit.
[40:34.100 --> 40:37.100]  But I like seeing it be cooked.
[40:44.100 --> 40:47.100]  Like what the hell is that?
[40:58.100 --> 41:01.100]  I don't know why.
[41:10.100 --> 41:13.100]  Indian street food look the nasties.
[41:14.100 --> 41:17.100]  Where do we find all that Indian street food at?
[41:17.100 --> 41:22.100]  Not an Indian street food be looking nasty.
[41:48.100 --> 41:51.100]  I'm sorry.
[41:56.100 --> 41:58.100]  I have to apologize.
[41:58.100 --> 42:00.100]  Do we care about it?
[42:00.100 --> 42:05.100]  I'm in jail and I'm in jail and I'm in jail.
[42:05.100 --> 42:07.100]  Where is this?
[42:07.100 --> 42:12.100]  They always put like hell it chilly powders and shit in their food.
[42:13.100 --> 42:15.100]  In hell of oil.
[42:30.100 --> 42:32.100]  That's it.
[42:32.100 --> 42:34.100]  Where did you get the concept?
[42:35.100 --> 42:38.100]  I should just straight up look like diarrhea.
[42:53.100 --> 42:57.100]  I would never fuck an Indian food.
[42:57.100 --> 43:00.100]  I would never see any of this.
[43:00.100 --> 43:03.100]  And in the same way, the Indian street food is in the same place.
[43:03.100 --> 43:06.100]  And I heard that there is a lot of food here.
[43:06.100 --> 43:08.100]  There is a special reason.
[43:08.100 --> 43:10.100]  What is it?
[43:10.100 --> 43:12.100]  Libby Papp.
[43:12.100 --> 43:14.100]  Patter?
[43:14.100 --> 43:16.100]  Thank you for the sub.
[43:16.100 --> 43:18.100]  Okay, I'll see you later.
[43:18.100 --> 43:21.100]  I'm sorry.
[43:21.100 --> 43:24.100]  Also, they rice is like nasties fuck.
[43:24.100 --> 43:26.100]  Too long, great rice.
[43:26.100 --> 43:28.100]  I'm not gonna fuck with Middle East or food.
[43:28.100 --> 43:30.100]  That shit is nasty.
[43:33.100 --> 43:37.100]  Where is that one dude's YouTube channel that reviews everything?
[43:37.100 --> 43:38.100]  The fucking white.
[43:38.100 --> 43:40.100]  Here we go.
[43:46.100 --> 43:51.100]  Man meat suitcase underground Mexican barbecue.
[43:51.100 --> 43:54.100]  Uh oh.
[43:54.100 --> 43:57.100]  Oh no, look at his giant Mexican drumstick.
[44:03.100 --> 44:06.100]  Wait, are we allowed to watch this on Twitch?
[44:06.100 --> 44:09.100]  Am I allowed to watch meat be prepared?
[44:15.100 --> 44:22.100]  I mean, I gotta ask like, you know, I gotta fucking ask.
[44:23.100 --> 44:25.100]  This is a Mexican.
[44:25.100 --> 44:27.100]  Bro, what is this big ass meat?
[44:27.100 --> 44:30.100]  See, this is, this is why like low key like.
[44:30.100 --> 44:33.100]  I just, when I just think about meat, I'm low key disgusted.
[44:33.100 --> 44:36.100]  Just from like videos like this.
[44:38.100 --> 44:42.100]  In this video, you're gonna witness a Mexican meat suitcase.
[44:42.100 --> 44:44.100]  This thing is so full.
[44:44.100 --> 44:46.100]  The meat is popping out of it.
[44:46.100 --> 44:48.100]  Cooked up, my and style.
[44:48.100 --> 44:50.100]  So this is true underground cooking.
[44:51.100 --> 44:53.100]  But first, let's back up.
[44:53.100 --> 44:56.100]  The Mayan culture goes back thousands of years.
[44:56.100 --> 44:58.100]  Well before Mexico was even a culture.
[44:58.100 --> 45:00.100]  Can I look good to you?
[45:00.100 --> 45:02.100]  You can go.
[45:02.100 --> 45:04.100]  About one hour outside its capital, Marida.
[45:04.100 --> 45:07.100]  This area has the largest Mayan population in Mexico.
[45:07.100 --> 45:09.100]  Hey, doing a monologue.
[45:09.100 --> 45:11.100]  Yeah, that's right.
[45:11.100 --> 45:15.100]  When it comes to food, Mayan people have a unique culinary icon.
[45:15.100 --> 45:17.100]  I think it's a good idea to make a dish.
[45:17.100 --> 45:20.100]  When it comes to food, Mayan people have a unique culinary identity.
[45:20.100 --> 45:21.100]  Ooh!
[45:21.100 --> 45:22.100]  In the Yucatan region.
[45:22.100 --> 45:25.100]  You ladies, how often are you making tortillas by hand?
[45:25.100 --> 45:27.100]  The red work to use is tortillas.
[45:27.100 --> 45:29.100]  There's a verb that means to make tortillas.
[45:29.100 --> 45:31.100]  Today, I've come to experience this movie.
[45:31.100 --> 45:32.100]  Ah!
[45:47.100 --> 46:10.100]  You sure we allowed the washes meet me prepared?
[46:10.100 --> 46:20.100]  Oh, this much appreciated.
[46:20.100 --> 46:28.100]  Oh, my God.
[46:28.100 --> 46:30.100]  So inhumane.
[46:30.100 --> 46:32.100]  It broke.
[46:32.100 --> 46:36.100]  To one of the most iconic dishes in Mayan cuisine.
[46:36.100 --> 46:38.100]  So right now they're digging up.
[46:38.100 --> 46:39.100]  Is that the head?
[46:39.100 --> 46:40.100]  Those are good teeth.
[46:40.100 --> 46:42.100]  This thing has better teeth than me.
[46:42.100 --> 46:44.100]  It all starts here.
[46:44.100 --> 46:50.100]  Lime, banana leaves, banana seeds, and dirt.
[46:50.100 --> 46:53.100]  These are the foundational elements of today's main course.
[46:53.100 --> 46:55.100]  Good morning from Mexico.
[46:55.100 --> 46:57.100]  Today, we're going to be cooking meat underground.
[46:57.100 --> 46:59.100]  Can you guess what kind of meat?
[46:59.100 --> 47:01.100]  You're probably correct.
[47:01.100 --> 47:04.100]  Not many foods in this world are worth digging up your backyard.
[47:04.100 --> 47:06.100]  But this one is.
[47:06.100 --> 47:10.100]  Pocchanita pida, an entire pig, so roasted underground for hours.
[47:10.100 --> 47:13.100]  I've seen a similar meat preparation when I was in Mexico City.
[47:13.100 --> 47:15.100]  There they made barba cola.
[47:15.100 --> 47:17.100]  But today the meat is going to be prepared in a slightly different way.
[47:17.100 --> 47:22.100]  They're digging a hole and soon this is going to go into that.
[47:22.100 --> 47:27.100]  That's fucked up.
[47:27.100 --> 47:31.100]  And poor pig.
[47:31.100 --> 47:33.100]  That's sad.
[47:33.100 --> 47:43.100]  Under a dozen nimble hands, the carcass is doused with boiling water and scraped clean.
[47:43.100 --> 47:47.100]  Now, butchering can begin.
[47:47.100 --> 47:51.100]  I'm sorry, I can't watch that.
[47:51.100 --> 47:52.100]  Jamaica.
[47:52.100 --> 47:57.100]  But I've also seen like what they do in the Philippines taking the whole lechon and rotissarizing it above ground.
[47:57.100 --> 48:02.100]  Here, it's kind of like barba cola in that different body parts, different sections will be cut up and placed in a big metal pan.
[48:02.100 --> 48:05.100]  And put underground.
[48:05.100 --> 48:08.100]  So inhumane, bro.
[48:08.100 --> 48:11.100]  Today, the pig will prepare another yucatanda.
[48:11.100 --> 48:13.100]  The casino will soon try.
[48:13.100 --> 48:19.100]  Meanwhile, the pig skin will be reserved for chicharote.
[48:19.100 --> 48:27.100]  In contrast, the typical Mexican cuisine, myandicious, embrace the flavors of herbs and acid with the extensive use of sour orange, habanero chilies.
[48:27.100 --> 48:35.100]  I'm trying to figure out why the fuck does everybody still keep cooking with onions?
[48:35.100 --> 48:41.100]  Why you don't need onions and food like onions is fucking disgusting.
[48:41.100 --> 48:45.100]  You do not need to put fucking onions.
[48:45.100 --> 48:52.100]  Oh no, I already knew you guys were going to say that onions are fucking disgusting, bro.
[48:52.100 --> 48:56.100]  The texture of an onion is nasty to flavor of an onion is nasty.
[48:56.100 --> 49:00.100]  Onion's ruined the entire taste of a dish.
[49:02.100 --> 49:04.100]  Leafy herbs.
[49:04.100 --> 49:07.100]  But the star of the show here is achio te paste.
[49:07.100 --> 49:17.100]  This mixture of anato seeds, cumin, pepper, coriander, oregano, clover, and garlic, adds in earthy, sweet, spicy, slightly smoky touch to the...
[49:17.100 --> 49:19.100]  ...sauce.
[49:29.100 --> 49:33.100]  Or orange, habanero chilies, and leafy herbs.
[49:33.100 --> 49:36.100]  But the star of the show here is achio te paste.
[49:36.100 --> 49:46.100]  This mixture of anato seeds, cumin, pepper, coriander, oregano, clover, and garlic, add in green onions, spices, slightly smoky touch to the tender bowl.
[49:46.600 --> 49:54.100]  Rub or rather submerge the pork into the scar that delicious this, then stack the meat into a giant steel treasurer chest.
[50:02.100 --> 50:07.100]  Right you hear we have all the meat filling up the pan. It's completely full and now they're going to cover it with banana leaves.
[50:07.100 --> 50:11.100]  The food we're making today is the love child of Spanish and Mayan cultures.
[50:11.100 --> 50:13.100]  From here we have the steel lid.
[50:13.100 --> 50:15.100]  following called the Dization by the Spaniards,
[50:15.100 --> 50:18.100]  Pages were introduced to the Mexican region in the 16th century.
[50:18.100 --> 50:20.100]  You want to seal it extra tight,
[50:20.100 --> 50:22.100]  he's got a steel cord, he's going to wrap it around.
[50:22.100 --> 50:23.100]  Oh, dirty his hands are.
[50:23.100 --> 50:26.100]  The Mayans took no time to marry this new protein
[50:26.100 --> 50:29.100]  to their existing Earth-Oven cooking technique.
[50:29.100 --> 50:33.100]  To the right of me, we have a bed of extremely hot charcoal.
[50:34.100 --> 50:38.100]  Place it down. From here they cover the whole thing with more leaves.
[50:38.100 --> 50:41.100]  The biggest thing we want is for the heat to not escape this.
[50:41.100 --> 50:46.100]  It's almost like we're creating a sauna for the meat to graze and steam at the same time.
[50:46.100 --> 50:48.100]  I wouldn't say this part is exactly traditional,
[50:48.100 --> 50:50.100]  but here they're putting on some tarps, some old bags,
[50:50.100 --> 50:54.100]  so that when they put the dirt on, none of the dirt is going to come in contact with the meat.
[50:54.100 --> 50:57.100]  As far as traditions go, I'm okay with this updated version.
[50:57.100 --> 50:59.100]  I don't really want the dirt on my food.
[51:00.100 --> 51:04.100]  My experience with underground cooking tells me that many things can go wrong here.
[51:04.100 --> 51:06.100]  What if we dig it up too early?
[51:06.100 --> 51:09.100]  We're going to have to leave the meat inside of there for three or four hours
[51:09.100 --> 51:11.100]  so it cooks all the way through.
[51:11.100 --> 51:12.100]  Or what if there's not enough heat?
[51:12.100 --> 51:14.100]  You never know. You never know the results.
[51:14.100 --> 51:15.100]  You think you know.
[51:15.100 --> 51:16.100]  That's what I'm saying.
[51:16.100 --> 51:17.100]  Just get a barbecue room.
[51:17.100 --> 51:21.100]  I remember Pakistan, like half an inch, roughly, is the whole thing going to be in there under that?
[51:21.100 --> 51:22.100]  Ready or wrong.
[51:22.100 --> 51:24.100]  Let's hope that doesn't happen today.
[51:26.100 --> 51:28.100]  And the main time, breakfast.
[51:28.100 --> 51:29.100]  Well, good day.
[51:29.100 --> 51:30.100]  What did it do?
[51:31.100 --> 51:32.100]  Oh, what did it do?
[51:32.100 --> 51:33.100]  I don't know what that means.
[51:33.100 --> 51:34.100]  Get an apple turner.
[51:34.100 --> 51:38.100]  Remember, K, this 25-year-old singer is my travel partner on this journey through her home state.
[51:38.100 --> 51:40.100]  How do you milk a habanero?
[51:40.100 --> 51:43.100]  Despite her pride and her mighty Mayan ancestry,
[51:43.100 --> 51:46.100]  taste veins are filled with more starbucks than Mayan blood.
[51:46.100 --> 51:47.100]  Have you ever had chicken hearts?
[51:47.100 --> 51:48.100]  Never.
[51:48.100 --> 51:49.100]  Oh my god.
[51:49.100 --> 51:50.100]  I love tacos.
[51:50.100 --> 51:51.100]  What the...
[51:51.100 --> 51:52.100]  Do you eat?
[51:52.100 --> 51:53.100]  C-Rail is my favorite.
[51:53.100 --> 51:56.100]  It's part of my mission to reconnect this young lady to her roots.
[51:56.100 --> 51:57.100]  And what better way to do that?
[51:57.100 --> 52:01.100]  You'll see what I mean soon.
[52:01.100 --> 52:03.100]  I am so incredibly excited to be here.
[52:03.100 --> 52:04.100]  Is this the place where you grew up?
[52:04.100 --> 52:05.100]  I can't help it.
[52:05.100 --> 52:06.100]  This is your mother.
[52:06.100 --> 52:07.100]  She has me now.
[52:07.100 --> 52:09.100]  I'm just checking.
[52:09.100 --> 52:12.100]  Today's exciting because we're cooking an entire pig underground.
[52:12.100 --> 52:15.100]  It's going to take some time for the pig to cook all the way through.
[52:15.100 --> 52:17.100]  And the main time we have the...
[52:17.100 --> 52:19.100]  Morcia.
[52:23.100 --> 52:25.100]  Morcia is another gift from our Spanish amigos.
[52:25.100 --> 52:27.100]  Let's take a root in Mexican cuisine.
[52:27.100 --> 52:30.100]  This is also my first task for cake.
[52:30.100 --> 52:32.100]  So right now we're making morcia.
[52:32.100 --> 52:35.100]  This is a dish basically made from blood.
[52:36.100 --> 52:37.100]  Oh, hell no.
[52:37.100 --> 52:41.100]  For these scallions, chopped pork, and blood.
[52:41.100 --> 52:44.100]  This unlikely combination is the filling for our breakfast sauce.
[52:44.100 --> 52:45.100]  They're making it out of blood.
[52:45.100 --> 52:46.100]  For the cake.
[52:46.100 --> 52:47.100]  Take a...
[52:47.100 --> 52:48.100]  And...
[52:48.100 --> 52:49.100]  It's many pork.
[52:49.100 --> 52:50.100]  Gert, he's...
[52:50.100 --> 52:51.100]  We're finished.
[52:51.100 --> 52:56.100]  We're bubbling pot of water and boiled until they become firm.
[52:56.100 --> 53:02.100]  Then these pump sausages make their final transformation in the frying pan.
[53:02.100 --> 53:06.100]  But in Mexico, it's still not a complete meal without the tortilla.
[53:06.100 --> 53:07.100]  What's that face?
[53:07.100 --> 53:08.100]  Tortilla.
[53:09.100 --> 53:18.100]  When the Mayans invented this May's flour flatbread thousands of years ago, little did they know it would one day become the most prominent pillar of Mexican gastronomy.
[53:18.100 --> 53:22.100]  No matter where you go in Mexico, you're going to find tacos in some variation.
[53:22.100 --> 53:25.100]  Whether it's corn or flour and many different types of corn too.
[53:25.100 --> 53:29.100]  I mean, there's yellow, there's red, there's blue tacos, talking about the maize or the dough that's being used here.
[53:29.100 --> 53:31.100]  In Yucatan we use white corn.
[53:31.100 --> 53:33.100]  Once it's grinded, we have something like this.
[53:33.100 --> 53:35.100]  We're making it by hand.
[53:35.100 --> 53:36.100]  Is this mandatory?
[53:36.100 --> 53:37.100]  Like in kindergarten.
[53:37.100 --> 53:38.100]  Do you have to take a class on this?
[53:38.100 --> 53:42.100]  If you were in Mexico, your average on-brake consumes 2,000 tortillas a year.
[53:42.100 --> 53:44.100]  That's 135 pounds worth.
[53:44.100 --> 53:45.100]  Those tacos look...
[53:45.100 --> 53:47.100]  That meat wasn't even cooked.
[53:47.100 --> 53:49.100]  They put pink meat on a taco.
[53:56.100 --> 53:58.100]  Bro, what the fuck?
[53:58.100 --> 54:01.100]  That meat wasn't even cooked.
[54:04.100 --> 54:05.100]  I got it.
[54:05.100 --> 54:07.100]  Do you have to take a class on this?
[54:07.100 --> 54:11.100]  If you were in Mexico, your average on-brake consumes 2,000 tortillas a year.
[54:11.100 --> 54:13.100]  That's 135 pounds.
[54:13.100 --> 54:15.100]  Bro, that is not cooked meat.
[54:18.100 --> 54:21.100]  No, that's not... that's... that look like fucking pork.
[54:21.100 --> 54:24.100]  Doesn't matter what type of meat it is, it's not cooked.
[54:25.100 --> 54:29.100]  A food so popular, even Kate has mastered the ability to make it.
[54:29.100 --> 54:31.100]  Is it the heart part?
[54:31.100 --> 54:33.100]  I see no mercy.
[54:33.100 --> 54:37.100]  Alright, I take that back.
[54:37.100 --> 54:38.100]  That is hard.
[54:38.100 --> 54:40.100]  So you really have to slap it on there.
[54:40.100 --> 54:41.100]  Yes.
[54:41.100 --> 54:43.100]  This is a complete debacle.
[54:43.100 --> 54:45.100]  It's sticky, that's why.
[54:45.100 --> 54:47.100]  One out of three is not bad.
[54:47.100 --> 54:49.100]  In baseball.
[54:49.100 --> 54:52.100]  Each tortilla is grilled for one minute on each side.
[54:53.100 --> 54:56.100]  You know your tortilla is perfect when it puffs like a blowfish.
[54:56.100 --> 54:57.100]  You want dry one?
[54:57.100 --> 54:58.100]  Yeah.
[54:58.100 --> 54:59.100]  But you need to boot some salt.
[54:59.100 --> 55:00.100]  You know what, that's cold.
[55:00.100 --> 55:01.100]  A salt burrito?
[55:01.100 --> 55:02.100]  Salt taco.
[55:02.100 --> 55:03.100]  Ah, that would have been my second guest.
[55:03.100 --> 55:04.100]  Cheers.
[55:07.100 --> 55:08.100]  Oh, it's outstanding.
[55:08.100 --> 55:09.100]  Why is this so good?
[55:09.100 --> 55:10.100]  Because it's made with love.
[55:10.100 --> 55:13.100]  And maybe the ingredients and the temperature and the way they process it.
[55:13.100 --> 55:17.100]  For me, sometimes a corn tortilla can be a bit gritty or even dry.
[55:17.100 --> 55:19.100]  And here, it has like a doughyness to it.
[55:19.100 --> 55:21.100]  The dry ones are the ones from the machine.
[55:22.100 --> 55:24.100]  And usually the ones that are handmade taste like this.
[55:24.100 --> 55:25.100]  Move in.
[55:26.100 --> 55:27.100]  Cheers.
[55:27.100 --> 55:28.100]  I don't care that much.
[55:28.100 --> 55:29.100]  It's tortilla.
[55:32.100 --> 55:34.100]  So it turns out this type of cooking, it takes time.
[55:34.100 --> 55:35.100]  A lot.
[55:35.100 --> 55:36.100]  Can we try it?
[55:36.100 --> 55:37.100]  Yeah.
[55:37.100 --> 55:38.100]  Lebron James, taste a bit of brunch.
[55:38.100 --> 55:39.100]  That piece is in here.
[55:39.100 --> 55:40.100]  That is gigantic.
[55:40.100 --> 55:42.100]  I don't know.
[55:42.100 --> 55:43.100]  Oh, no.
[55:44.100 --> 55:45.100]  Oh, wow.
[55:45.100 --> 55:46.100]  It's a lot of different things at once.
[55:46.100 --> 55:47.100]  It's big chunks.
[55:47.100 --> 55:48.100]  It's not like a uniform, $1.00.
[55:48.100 --> 55:49.100]  Oh, yeah.
[55:49.100 --> 55:50.100]  You taste different types of meat.
[55:50.100 --> 55:52.100]  It's really crispy, super crunchy.
[55:52.100 --> 55:53.100]  Slice everywhere.
[55:53.100 --> 55:54.100]  Overall, fun.
[55:54.100 --> 55:56.100]  But I think it would go better with a tortilla.
[55:56.100 --> 55:57.100]  Sorry, tortilla.
[55:57.100 --> 55:58.100]  Or tortilla.
[55:58.100 --> 55:59.100]  Tortilla.
[56:00.100 --> 56:03.100]  So I'm going to break this up a little bit and put it inside.
[56:03.100 --> 56:05.100]  And then I'm going to throw some onion on top.
[56:05.100 --> 56:07.100]  Now, would this usually be eaten with some kind of a salsa?
[56:07.100 --> 56:08.100]  No, I think so.
[56:08.100 --> 56:09.100]  Nah, that lemon.
[56:09.100 --> 56:10.100]  No, no.
[56:10.100 --> 56:11.100]  Oh.
[56:11.100 --> 56:12.100]  I've been here home.
[56:14.100 --> 56:15.100]  Oh, I got a lot of seeds in that one.
[56:15.100 --> 56:16.100]  Really spicy.
[56:16.100 --> 56:18.100]  I think it's better than the last one we tried.
[56:18.100 --> 56:19.100]  Yesterday.
[56:19.100 --> 56:20.100]  It was more tortilla.
[56:20.100 --> 56:21.100]  The habanero is the best part.
[56:21.100 --> 56:23.100]  It's like a spice that kind of creeps up a lot.
[56:23.100 --> 56:24.100]  It's an acid, nasty, bro.
[56:24.100 --> 56:25.100]  It's a little bit more spicy.
[56:25.100 --> 56:26.100]  It's a little bit more spicy than the first one.
[56:27.100 --> 56:28.100]  Don't eat pillowy, warm.
[56:28.100 --> 56:29.100]  The best, tortilla.
[56:29.100 --> 56:32.100]  A big part of our mission in coming here to you.
[56:32.100 --> 56:34.100]  Is this something that you witnessed?
[56:34.100 --> 56:35.100]  The usual layer of fat.
[56:35.100 --> 56:37.100]  The skin is thick and tough.
[56:37.100 --> 56:40.100]  In the meantime, we'll see raw pink skin.
[56:40.100 --> 56:43.100]  Transform into this country's most iconic snack.
[56:43.100 --> 56:44.100]  Cheechyo-ro.
[56:44.100 --> 56:46.100]  And it starts with a sharp knife.
[56:46.100 --> 56:48.100]  So right here, he has the skin on top of that.
[56:48.100 --> 56:49.100]  There's a huge layer of fat.
[56:49.100 --> 56:51.100]  The skin is thick and tough.
[56:51.100 --> 56:53.100]  And then he can kind of just slide the knife through,
[56:53.100 --> 56:57.100]  passing underneath all this fat and cutting it off in one fell swoop.
[56:57.100 --> 56:59.100]  It's kind of like skinning a shark.
[56:59.100 --> 57:01.100]  Have you guys done that before?
[57:01.100 --> 57:02.100]  Okay.
[57:02.100 --> 57:03.100]  Bad example.
[57:03.100 --> 57:05.100]  There we go.
[57:05.100 --> 57:08.100]  That is the final raw skin.
[57:08.100 --> 57:09.100]  There's no fat on the outside.
[57:09.100 --> 57:10.100]  Actually right here.
[57:10.100 --> 57:12.100]  It's a little bit of herring still.
[57:12.100 --> 57:13.100]  Should we get a razor?
[57:13.100 --> 57:14.100]  Shaving cream?
[57:14.100 --> 57:15.100]  Yeah.
[57:15.100 --> 57:17.100]  We're going to make sure all the hairs are off of there.
[57:17.100 --> 57:19.100]  Then this is going to hit some super hot oil.
[57:19.100 --> 57:23.100]  And you're going to see it transform and change completely into something else.
[57:23.100 --> 57:24.100]  Prepare to be amazed.
[57:24.100 --> 57:27.100]  You can see this pan.
[57:27.100 --> 57:31.100]  I love this pan because it's basically an oil drum that's been cut in half.
[57:31.100 --> 57:33.100]  And they welded a couple handles onto it.
[57:33.100 --> 57:35.100]  Inside, we have a bunch of the fat from the pig.
[57:35.100 --> 57:37.100]  This fat is going to render down.
[57:37.100 --> 57:41.100]  Once this becomes a liquid, we're going to be able to put the pork skin in here.
[57:41.100 --> 57:43.100]  And it's going to fry up like crazy.
[57:43.100 --> 57:46.100]  Last time in Mexico City, I witnessed skin touching hot oil.
[57:46.100 --> 57:50.100]  And immediately, exponentially puffing up in seconds.
[57:50.100 --> 57:52.100]  I expect to see the same gear.
[57:52.100 --> 57:53.100]  Right here.
[57:53.100 --> 57:54.100]  We have the fat.
[57:54.100 --> 57:55.100]  It's rendered.
[57:55.100 --> 57:56.100]  It's hot.
[57:56.100 --> 57:57.100]  It's actually boiling.
[57:57.100 --> 57:59.100]  He's got a whole pile of skin right here.
[57:59.100 --> 58:00.100]  He's going to dump it in the back of me.
[58:00.100 --> 58:01.100]  Oh, this is disgusting.
[58:01.100 --> 58:05.100]  In the past, I've only seen one teacher on being made at a time.
[58:05.100 --> 58:07.100]  At this point, he's putting all of it in at one time.
[58:07.100 --> 58:08.100]  And...
[58:13.100 --> 58:14.100]  Nothing.
[58:14.100 --> 58:19.100]  Well, it turns out that what I witnessed in Mexico City was the end of a long journey.
[58:19.100 --> 58:23.100]  The key to achieving perfectly crispy skin is to pre-fry it.
[58:23.100 --> 58:25.100]  So it can be double fried later.
[58:25.100 --> 58:28.100]  Now we're putting in the pure rendered fat from the pig.
[58:28.100 --> 58:29.100]  Now, this is our cheat-chirone.
[58:29.100 --> 58:30.100]  It's about to get fried again.
[58:30.100 --> 58:33.100]  And hopefully, it's going to expand into the cheat-chirone that you've seen before.
[58:33.100 --> 58:34.100]  All right.
[58:34.100 --> 58:35.100]  Put it in.
[58:38.100 --> 58:40.100]  Oh, it's happening.
[58:40.100 --> 58:42.100]  Yes, slowly.
[58:42.100 --> 58:43.100]  It's starting to get bigger and bigger.
[58:43.100 --> 58:46.100]  You can see the individual cores are popping exploding.
[58:49.100 --> 58:50.100]  The fuck does happen?
[58:56.100 --> 58:57.100]  We still alive?
[59:05.100 --> 59:06.100]  Oh, fuck!
[59:40.100 --> 59:41.100]  Oh no.
[59:44.100 --> 59:48.100]  Now I won't even let me escape the video as weird.
[01:00:05.100 --> 01:00:07.100]  Fry up like crazy.
[01:00:08.100 --> 01:00:14.100]  Last time in Mexico City, I witnessed skin touching hot oil and immediately exponentially puffing up in 70.
[01:00:14.100 --> 01:00:16.100]  Into it again.
[01:00:16.100 --> 01:00:20.100]  Exploding, creating this crispy texture, originating in Spain.
[01:00:20.100 --> 01:00:23.100]  Cheach-chirone has taken over the taste buds of region's worldwide.
[01:00:23.100 --> 01:00:25.100]  So right here, we have the final product.
[01:00:25.100 --> 01:00:26.100]  This is a bit smaller piece.
[01:00:26.100 --> 01:00:28.100]  I mean, these can get huge.
[01:00:28.100 --> 01:00:29.100]  They can be as tall as me, really.
[01:00:29.100 --> 01:00:31.100]  This one's finished cooling down.
[01:00:31.100 --> 01:00:32.100]  You can see it's golden brown.
[01:00:32.100 --> 01:00:33.100]  It's crispy.
[01:00:33.100 --> 01:00:36.100]  And it has this wonderful, kind of bubbly, coarse texture on the outside.
[01:00:37.100 --> 01:00:38.100]  Let me give it a little bit of a crack.
[01:00:38.100 --> 01:00:40.100]  Oh, oh, oh.
[01:00:40.100 --> 01:00:41.100]  Yes!
[01:00:41.100 --> 01:00:43.100]  That crack is music to his ears.
[01:00:43.100 --> 01:00:46.100]  Gentlemen, Armando, are you comfortable?
[01:00:46.100 --> 01:00:49.100]  There's no practical reason for us to be sitting on logs.
[01:00:49.100 --> 01:00:50.100]  I just thought it looked cool.
[01:00:50.100 --> 01:00:52.100]  Joining us here, Armando and Eduardo.
[01:00:52.100 --> 01:00:54.100]  So how long does this stay good?
[01:00:54.100 --> 01:00:55.100]  So we have a minework.
[01:00:55.100 --> 01:00:58.100]  It's called Sat Sagi, because we'll leave in Yucatan, right?
[01:00:58.100 --> 01:01:00.100]  The humidity is on top.
[01:01:00.100 --> 01:01:01.100]  So it's Sat Sagi already.
[01:01:01.100 --> 01:01:03.100]  Because you leave it like uncovered.
[01:01:03.100 --> 01:01:07.100]  These guys have the highest standards I've seen for Cheat-Sur-On anywhere in the world.
[01:01:07.100 --> 01:01:11.100]  Well, that being said, let's eat this sub-par Sagi Cheat-Sur-House.
[01:01:11.100 --> 01:01:13.100]  I love it.
[01:01:13.100 --> 01:01:15.100]  You've got more crunchy.
[01:01:15.100 --> 01:01:17.100]  It would literally cut my teeth.
[01:01:17.100 --> 01:01:18.100]  That's delicious.
[01:01:18.100 --> 01:01:21.100]  I love the Cheat-Sur-On, and it goes in several different dishes.
[01:01:21.100 --> 01:01:24.100]  In fact, sometimes it even goes in the torta to give it a little bit of a crunch.
[01:01:24.100 --> 01:01:26.100]  This should have been a nice, deep-ro.
[01:01:26.100 --> 01:01:28.100]  A few were prodded once in a while to know what it tastes like.
[01:01:28.100 --> 01:01:30.100]  Because once you mix all these different things together,
[01:01:30.100 --> 01:01:32.100]  it's a different type of experience.
[01:01:32.100 --> 01:01:34.100]  It's even fried, tasty.
[01:01:37.100 --> 01:01:41.100]  Costacan consists of off-cuts used to render fat for frying Cheat-Sur-On.
[01:01:41.100 --> 01:01:44.100]  The most beloved cut here is this.
[01:01:44.100 --> 01:01:48.100]  It looks like I know some Spanish, too, huh?
[01:01:49.100 --> 01:01:51.100]  Oh, it's like a leather.
[01:01:51.100 --> 01:01:52.100]  So it's good.
[01:01:52.100 --> 01:01:54.100]  There's still some oils coming out of it.
[01:01:54.100 --> 01:01:55.100]  I don't mind it being chewy.
[01:01:55.100 --> 01:01:57.100]  It reminds me of a drinking food.
[01:02:02.100 --> 01:02:05.100]  I hear him saying it, and I feel the passion.
[01:02:05.100 --> 01:02:06.100]  I've had it before.
[01:02:06.100 --> 01:02:08.100]  He's like, where is the Sereesa?
[01:02:08.100 --> 01:02:09.100]  Sereesa, don't day.
[01:02:11.100 --> 01:02:13.100]  I want to ask you both from Yucatan.
[01:02:13.100 --> 01:02:15.100]  And are you both Mayan?
[01:02:15.100 --> 01:02:16.100]  Mayas y sere.
[01:02:16.100 --> 01:02:18.100]  What does it mean to you to be Mayan?
[01:02:18.100 --> 01:02:21.100]  They feel proud, and they feel proud, or even to speak the language.
[01:02:21.100 --> 01:02:24.100]  What do Mayans do better than anyone else?
[01:02:24.100 --> 01:02:27.100]  Mayans were not only renowned for their art and architecture.
[01:02:27.100 --> 01:02:31.100]  Their uses of many indigenous plants like corn, beans, cacao, and squash
[01:02:31.100 --> 01:02:34.100]  remain crucial to modern Mexican cuisine.
[01:02:34.100 --> 01:02:37.100]  Meanwhile hunting further complement to their diet.
[01:02:37.100 --> 01:02:38.100]  Do you guys hunt?
[01:02:38.100 --> 01:02:40.100]  What the fuck is a shoot?
[01:02:40.100 --> 01:02:41.100]  Passives in the tree?
[01:02:45.100 --> 01:02:46.100]  Milky.
[01:02:46.100 --> 01:02:47.100]  Good?
[01:02:47.100 --> 01:02:49.100]  What a name.
[01:02:49.100 --> 01:02:50.100]  Thank you for the sudden.
[01:02:50.100 --> 01:02:51.100]  What is deer cheats around?
[01:02:51.100 --> 01:02:52.100]  No, no, no, no.
[01:02:52.100 --> 01:02:53.100]  Okay.
[01:02:55.100 --> 01:02:58.100]  All right, let's see what this nasty-ass shithur would do.
[01:02:58.100 --> 01:03:00.100]  It is radiating off here.
[01:03:00.100 --> 01:03:02.100]  And that, my friend.
[01:03:02.100 --> 01:03:04.100]  That shit looks disgusting.
[01:03:04.100 --> 01:03:05.100]  Treasure.
[01:03:09.100 --> 01:03:12.100]  Damn, look at that big ass fly on it.
[01:03:13.100 --> 01:03:15.100]  It's a true treasure.
[01:03:19.100 --> 01:03:21.100]  Look at this fly right here.
[01:03:21.100 --> 01:03:23.100]  I'm just grovin' all over the dead meat.
[01:03:23.100 --> 01:03:25.100]  How did I spot it?
[01:03:25.100 --> 01:03:27.100]  Cause I got a 2020 vision.
[01:03:30.100 --> 01:03:32.100]  Look at all this meat.
[01:03:32.100 --> 01:03:33.100]  That's the liver.
[01:03:33.100 --> 01:03:34.100]  That's a ham.
[01:03:34.100 --> 01:03:35.100]  That's a knuckle.
[01:03:35.100 --> 01:03:37.100]  That's a crotch.
[01:03:37.100 --> 01:03:39.100]  Oh, he said liver.
[01:03:39.100 --> 01:03:41.100]  Sorry, I'm still working on my Spanish.
[01:03:41.100 --> 01:03:43.100]  We don't even need a knife right here.
[01:03:43.100 --> 01:03:45.100]  He's brought some tongs.
[01:03:45.100 --> 01:03:47.100]  I'm going to take this.
[01:03:49.100 --> 01:03:51.100]  He's got ara bringin' salt in it even.
[01:03:51.100 --> 01:03:52.100]  Sweet.
[01:03:52.100 --> 01:03:54.100]  Yeah, that's no good.
[01:03:56.100 --> 01:03:58.100]  I think we've got teeth.
[01:03:58.100 --> 01:03:59.100]  Just cut off, it's not a Health-e kriegen.
[01:03:59.100 --> 01:04:02.100]  Yeah, he I wouldn't even need a knife right here.
[01:04:02.100 --> 01:04:03.100]  He's brought some tongs.
[01:04:03.100 --> 01:04:05.100]  He can just rip right into it and it's so incredibly soft.
[01:04:06.100 --> 01:04:08.100]  But you know a knife can never hurt.
[01:04:08.100 --> 01:04:09.100]  So right here we have the foot.
[01:04:09.100 --> 01:04:10.100]  The hoof, the cartilage.
[01:04:11.100 --> 01:04:14.100]  Perfect!
[01:04:14.100 --> 01:04:16.100]  This is so delicious that it's just a first bite,
[01:04:16.100 --> 01:04:18.100]  but my god, it is bursting with piggy juices.
[01:04:18.100 --> 01:04:20.460]  Ladies and seniors, guys, we've done it.
[01:04:20.460 --> 01:04:21.300]  You've done it.
[01:04:21.300 --> 01:04:23.220]  It's been a magnificent day and it's built up to this moment
[01:04:23.220 --> 01:04:24.060]  right here in my hands.
[01:04:24.060 --> 01:04:24.740]  That is disgusting.
[01:04:24.740 --> 01:04:26.060]  I don't see how people believe it.
[01:04:26.060 --> 01:04:28.060]  They would string it, then they would put it in a taco
[01:04:28.060 --> 01:04:30.380]  or maybe put some onions and salsa on and enjoy it like that.
[01:04:30.380 --> 01:04:32.420]  That sounds great, but you know what sounds even better?
[01:04:32.420 --> 01:04:34.780]  Pulling out huge pieces of pea parts
[01:04:34.780 --> 01:04:36.340]  and just seeing them for ourselves
[01:04:36.340 --> 01:04:37.900]  and trying it out with some survey-sa.
[01:04:37.900 --> 01:04:38.820]  Thank you, survey-sa.
[01:04:38.820 --> 01:04:41.060]  She just translated one part of that and everyone agreed.
[01:04:41.060 --> 01:04:41.900]  Ha ha.
[01:04:41.900 --> 01:04:42.380]  Ah.
[01:04:44.300 --> 01:04:45.900]  I want to try just a bunch of different parts.
[01:04:45.900 --> 01:04:47.340]  Could we start with the liver?
[01:04:47.340 --> 01:04:48.180]  Oh.
[01:04:48.180 --> 01:04:51.820]  So he cuts it, but then he dips it in the pork oil,
[01:04:51.820 --> 01:04:56.180]  which has been seasoned and died right from the atiote seasoning.
[01:04:56.180 --> 01:04:56.980]  That's it.
[01:04:56.980 --> 01:04:58.220]  Never nasty.
[01:05:00.820 --> 01:05:01.380]  Mm-hmm.
[01:05:01.380 --> 01:05:01.980]  Oh, wow.
[01:05:01.980 --> 01:05:04.060]  Way better when it's seasoned with atiote.
[01:05:04.060 --> 01:05:06.220]  For you, what does atiote taste like?
[01:05:06.220 --> 01:05:07.220]  Atiote.
[01:05:07.220 --> 01:05:07.420]  Mm-hmm.
[01:05:07.420 --> 01:05:08.340]  Good description.
[01:05:08.340 --> 01:05:09.260]  It tastes delicious.
[01:05:09.260 --> 01:05:11.220]  You know, there's just like that thick oily.
[01:05:11.220 --> 01:05:14.060]  Tomato-ey, but chili-ey.
[01:05:14.060 --> 01:05:15.100]  Precisely-ey.
[01:05:15.100 --> 01:05:17.180]  Maybe the liver is so humbly.
[01:05:17.180 --> 01:05:18.020]  There's not dry.
[01:05:18.020 --> 01:05:18.780]  There's not moist.
[01:05:18.780 --> 01:05:19.620]  There's something in between.
[01:05:19.620 --> 01:05:20.420]  Crunchy on the outside.
[01:05:20.420 --> 01:05:21.420]  A wonderful texture.
[01:05:21.420 --> 01:05:22.260]  I love it.
[01:05:22.260 --> 01:05:23.100]  Are there folks in other parts?
[01:05:23.100 --> 01:05:24.940]  I'm just trying to keep the flies off, no, and good.
[01:05:24.940 --> 01:05:26.620]  You guys know what flies land?
[01:05:26.620 --> 01:05:29.780]  They like, they dookie instantly or regurgitate.
[01:05:39.420 --> 01:05:40.260]  All right, up next to go.
[01:05:40.260 --> 01:05:41.460]  I'm trying to replicate this dish.
[01:05:41.460 --> 01:05:43.980]  Oh, Kachina da is the most famous Yucatagandish.
[01:05:43.980 --> 01:05:45.620]  So they all try to make it in.
[01:05:45.620 --> 01:05:47.140]  But it's never like in Yucatagandish.
[01:05:48.140 --> 01:05:49.900]  So right now, they're digging up.
[01:05:49.900 --> 01:05:50.660]  Is that the head?
[01:05:50.660 --> 01:05:51.900]  Yeah.
[01:05:51.900 --> 01:05:52.860]  And that's the ear.
[01:05:52.860 --> 01:05:54.380]  It is incredibly soft.
[01:05:54.380 --> 01:05:56.780]  It's so soft, it might even break just holding it like this.
[01:05:56.780 --> 01:06:00.340]  Like the cartilage on the inside is ready to just break and rip
[01:06:00.340 --> 01:06:02.660]  and tear under the gravity of its own weight.
[01:06:02.660 --> 01:06:04.980]  In the US, you usually throw this type of stuff away.
[01:06:04.980 --> 01:06:06.340]  They have to lose in the calocelio.
[01:06:06.340 --> 01:06:07.260]  They fight for it.
[01:06:07.260 --> 01:06:07.780]  Wait, my man.
[01:06:07.780 --> 01:06:09.860]  Huge piece of ear for you.
[01:06:09.860 --> 01:06:12.980]  Oh, yeah, please.
[01:06:12.980 --> 01:06:14.060]  She's afraid of the ear.
[01:06:17.180 --> 01:06:19.060]  Oh my god, that is one of the most delicious ears
[01:06:19.060 --> 01:06:20.060]  I've ever had in my life.
[01:06:20.060 --> 01:06:22.300]  It is incredibly soft, tender, savory.
[01:06:22.300 --> 01:06:24.980]  Usually the cartilage bit in the center can be kind of snazzy.
[01:06:24.980 --> 01:06:26.300]  All right, this shit is nasty.
[01:06:26.300 --> 01:06:27.140]  Right.
[01:06:27.140 --> 01:06:28.700]  It kind of melts in your mouth completely.
[01:06:28.700 --> 01:06:33.580]  Motherfarkish is this combined to the peak.
[01:06:33.580 --> 01:06:36.460]  Pouring the fucking slimer high sea over the fucking taco
[01:06:36.460 --> 01:06:38.460]  and shit.
[01:06:38.460 --> 01:06:39.700]  Look at this shit.
[01:06:39.700 --> 01:06:40.460]  Need the onion.
[01:06:40.460 --> 01:06:42.180]  You need some salsa, the tortilla.
[01:06:42.180 --> 01:06:49.180]  It just, that shit is not like good.
[01:06:49.180 --> 01:06:50.500]  I know.
[01:06:50.500 --> 01:06:52.180]  Nobody washing their hands.
[01:06:52.180 --> 01:06:54.180]  It is just most revolting seafood.
[01:06:54.180 --> 01:06:55.180]  Uh-oh.
[01:06:55.180 --> 01:07:00.180]  When I want to Joe Rogan's little podcast, he asked me what the most disgusting thing I've ever eaten was.
[01:07:00.180 --> 01:07:05.180]  The last time I had this, it was the worst thing I've ever had in my life.
[01:07:05.180 --> 01:07:12.180]  Motherfarker ate stingray.
[01:07:12.180 --> 01:07:13.180]  India Street.
[01:07:13.180 --> 01:07:17.180]  I know he was looking at it.
[01:07:17.180 --> 01:07:18.180]  India Street vendors.
[01:07:18.180 --> 01:07:19.180]  Well, fucked up seafood for me.
[01:07:19.180 --> 01:07:20.180]  It's social media.
[01:07:20.180 --> 01:07:21.180]  I know.
[01:07:34.180 --> 01:07:37.180]  Let me ask ya gentle.
[01:07:37.180 --> 01:07:38.180]  Yeah.
[01:07:38.180 --> 01:07:41.180]  Oh, those nasty eyes, boils with all these fucking boiled eggs.
[01:07:41.180 --> 01:07:45.180]  Great the bass, good.
[01:07:45.180 --> 01:07:47.180]  Yeah, like that.
[01:07:47.180 --> 01:07:53.180]  They had amazing food but that's your favorite one.
[01:07:53.180 --> 01:07:57.180] odo millimeter juice or we're gonna ask your guys to look at these good ones.
[01:07:57.180 --> 01:07:58.180]  All right.
[01:07:58.180 --> 01:07:59.180]  Sometimes.
[01:07:59.180 --> 01:08:00.180]  Always.
[01:08:00.180 --> 01:08:02.180]  Sometimes once you name them or your taste which one.
[01:08:02.180 --> 01:08:04.820]  to boil it all the way through and then it's gonna be fried.
[01:08:06.380 --> 01:08:07.380]  Squid.
[01:08:08.780 --> 01:08:10.180]  Alright, that's just come out.
[01:08:10.180 --> 01:08:11.460]  They're even more purpley now.
[01:08:11.460 --> 01:08:13.460]  Next move from my dude, boom!
[01:08:13.460 --> 01:08:15.460]  Putting those right into the hot oil.
[01:08:15.460 --> 01:08:17.100]  Almost starting a fire in the kitchen.
[01:08:17.100 --> 01:08:18.060]  Holy cow!
[01:08:18.060 --> 01:08:19.340]  Oiled squid.
[01:08:19.340 --> 01:08:20.700]  Fried squid.
[01:08:20.700 --> 01:08:22.740]  So you think these guys are done? They're not.
[01:08:22.740 --> 01:08:25.740]  They're gonna get fried a second time to make them extra crunchy.
[01:08:27.780 --> 01:08:29.940]  Those are looking fried as heck.
[01:08:29.940 --> 01:08:33.460]  Here in the surferisation, we're dropping some garlic down and then in...
[01:08:33.460 --> 01:08:36.060]  No, I don't like calamari. I would never eat no fucking squid.
[01:08:36.060 --> 01:08:37.060]  A little bit of fish sauce.
[01:08:39.060 --> 01:08:40.500]  Indian floor food.
[01:08:59.940 --> 01:09:01.940]  Oh, Ranji. I was like, French fries almost.
[01:09:01.940 --> 01:09:03.940]  But the legs are super extra crunchy.
[01:09:03.940 --> 01:09:06.940]  The body is half crunchy, half kind of soft and warm in the middle.
[01:09:06.940 --> 01:09:09.940]  Here we have the family that was holding hands as they got netted.
[01:09:09.940 --> 01:09:10.940]  Mother, father, child.
[01:09:10.940 --> 01:09:13.940]  The only thing is that I think I'm eating everything.
[01:09:13.940 --> 01:09:18.940]  I'm eating the head and the butt hole and the beak and the brain and like the organs.
[01:09:18.940 --> 01:09:19.940]  It's good.
[01:09:19.940 --> 01:09:24.940]  I'm gonna eat the head and the butt hole and the beak and the brain and like the organs.
[01:09:24.940 --> 01:09:25.940]  It's good.
[01:09:26.940 --> 01:09:27.940]  It's disgusting.
[01:09:27.940 --> 01:09:30.940]  I should have a little bit of apple juice.
[01:09:30.940 --> 01:09:33.940]  Advice for hitting 3,000 calorie lean boat.
[01:09:33.940 --> 01:09:35.940]  You're watching a video that could teach you.
[01:09:40.940 --> 01:09:42.940]  So they respect me.
[01:09:42.940 --> 01:09:43.940]  I appreciate it.
[01:09:47.940 --> 01:09:49.940]  Let me move on here to the raw fish.
[01:09:49.940 --> 01:09:51.940]  This is kind of like a Vietnamese ceviche.
[01:09:51.940 --> 01:09:53.940]  If it's coated in a raw fish.
[01:09:53.940 --> 01:09:54.940]  You consider that raw.
[01:09:54.940 --> 01:09:55.940]  Let me know in the comments down below.
[01:09:55.940 --> 01:09:56.940]  Ha ha.
[01:09:56.940 --> 01:09:57.940]  Now you engage with my video.
[01:09:57.940 --> 01:09:58.940]  Go, mom and the kitchen with towel.
[01:09:58.940 --> 01:09:59.940]  Nice to meet you right here.
[01:09:59.940 --> 01:10:02.940]  Pulled up like Seth Rogan on court.
[01:10:02.940 --> 01:10:03.940]  Someone got what?
[01:10:03.940 --> 01:10:05.940]  And it was mainly mine.
[01:10:05.940 --> 01:10:07.940]  These are tiger prawns right here.
[01:10:07.940 --> 01:10:08.940]  Very delicious.
[01:10:08.940 --> 01:10:09.940]  And then here we have razor clams.
[01:10:09.940 --> 01:10:11.940]  These are some of the biggest razor clams I've ever seen.
[01:10:11.940 --> 01:10:14.940]  They have to keep the shell intact using a rubber band apparently.
[01:10:14.940 --> 01:10:16.940]  In rap songs, so they say rubber band men.
[01:10:16.940 --> 01:10:17.940]  I think they mean this.
[01:10:17.940 --> 01:10:18.940]  Not stacks of cash.
[01:10:18.940 --> 01:10:20.940]  I got stacks of razor clams.
[01:10:20.940 --> 01:10:21.940]  See this is a red lot.
[01:10:22.940 --> 01:10:24.940]  You see how big those shrimp's work?
[01:10:33.940 --> 01:10:37.940]  Oh, the bigger the shrimp, the more that shit just looks like a big ass bug.
[01:10:40.940 --> 01:10:41.940]  Tiger pralins.
[01:10:41.940 --> 01:10:43.940]  Those are just giant ass shrimp.
[01:10:45.940 --> 01:10:46.940]  Right here. Very delicious.
[01:10:46.940 --> 01:10:47.940]  And then here we have razor clams.
[01:10:47.940 --> 01:10:49.940]  These are some of the biggest razor clams I've ever seen.
[01:10:49.940 --> 01:10:52.940]  They have to keep the shell intact using a rubber band apparently.
[01:10:52.940 --> 01:10:54.940]  In rap songs, so they say rubber band men.
[01:10:54.940 --> 01:10:55.940]  I think they mean this.
[01:10:57.940 --> 01:11:00.940]  Bro, how can anybody just eat this nasty shit?
[01:11:04.940 --> 01:11:05.940]  Gotta be careful.
[01:11:05.940 --> 01:11:06.940]  I'm not bleeding this time.
[01:11:06.940 --> 01:11:07.940]  Oh, there we go.
[01:11:10.940 --> 01:11:12.940]  Oh, I just should look like a big ass bug.
[01:11:12.940 --> 01:11:14.940]  What do you think about them is they don't have claws.
[01:11:14.940 --> 01:11:17.940]  They look big, but the meat is really just that right there.
[01:11:18.940 --> 01:11:21.940]  So in the end, you probably pay about 100 bucks just for four bites of tail meat.
[01:11:21.940 --> 01:11:22.940]  Now put the dismount.
[01:11:26.940 --> 01:11:28.940]  Here we have river prawns with their giant arms.
[01:11:28.940 --> 01:11:29.940]  This is a sturgeon.
[01:11:29.940 --> 01:11:31.940]  This is my kind of lobster right here.
[01:11:31.940 --> 01:11:32.940]  He's like, what's up?
[01:11:32.940 --> 01:11:33.940]  What's up? What's up? What's up?
[01:11:33.940 --> 01:11:34.940]  That's his defensive posture.
[01:11:34.940 --> 01:11:35.940]  All right, you're not scaring anybody.
[01:11:35.940 --> 01:11:36.940]  You go back in there.
[01:11:36.940 --> 01:11:39.940]  One of the employees here has offered to pull out the king crab right now.
[01:11:39.940 --> 01:11:41.940]  This is kind of a medium sized king crab.
[01:11:41.940 --> 01:11:42.940]  I'll call it more.
[01:11:42.940 --> 01:11:44.940]  He's giving it to me.
[01:11:44.940 --> 01:11:47.940]  My guess is that for this one would cost around $400.
[01:11:47.940 --> 01:11:49.940]  That's a lot of money. Come on in.
[01:11:49.940 --> 01:11:51.940]  That shit is nasty, bro.
[01:11:58.940 --> 01:12:01.940]  I do not think human beings are supposed to be eating shit like that.
[01:12:04.940 --> 01:12:07.940]  That should look like a straight up giant bug.
[01:12:07.940 --> 01:12:09.940]  You know what that shit looks like?
[01:12:09.940 --> 01:12:10.940]  I'll show you.
[01:12:10.940 --> 01:12:13.940]  I'll show you exactly what it looks like.
[01:12:13.940 --> 01:12:16.940]  I'm going to hide the screen just to surprise you.
[01:12:34.940 --> 01:12:36.940]  Wonder if anybody's going to be able to tell what I'm about to pull up.
[01:12:40.940 --> 01:12:42.940]  There's all the...
[01:13:11.940 --> 01:13:13.940]  You want to go out?
[01:13:34.940 --> 01:13:36.940]  This movie was sick as fuck, too.
[01:13:37.940 --> 01:13:39.940]  That's exactly what seafood looks like.
[01:13:39.940 --> 01:13:40.940]  Big ass crabs.
[01:13:40.940 --> 01:13:43.940]  It looks like these fucking stars are trooper bugs.
[01:14:06.940 --> 01:14:09.940]  I don't remember seeing all that.
[01:14:37.940 --> 01:14:39.940]  I'm scared.
[01:14:58.940 --> 01:15:00.940]  Here we have the stonefish.
[01:15:00.940 --> 01:15:02.940]  One of the most venomous fish in the ocean.
[01:15:02.940 --> 01:15:03.940]  Very ugly.
[01:15:03.940 --> 01:15:07.940]  You can see the bones on their back that will deliver poison right into your body if you allow it to do so.
[01:15:07.940 --> 01:15:09.940]  And then here, Robert banded up like he's going to jail.
[01:15:09.940 --> 01:15:11.940]  Now you can see what's cool about them.
[01:15:11.940 --> 01:15:14.940]  The back legs can be used for swimming and for digging underwater.
[01:15:14.940 --> 01:15:18.940]  So it can bury itself in sand and it couldn't swim away from the guy who caught it.
[01:15:18.940 --> 01:15:19.940]  Well, bye.
[01:15:21.940 --> 01:15:22.940]  As you see, food.
[01:15:22.940 --> 01:15:26.940]  Thingray can be revolting, but it can also be delicious depending on what part you're cooking.
[01:15:26.940 --> 01:15:29.940]  In a moment, this is going to be cooked up in a few different ways.
[01:15:30.940 --> 01:15:32.940]  Yeah, that's fucked up, bro.
[01:15:32.940 --> 01:15:35.940]  These things are not supposed to be eaten like this.
[01:15:36.940 --> 01:15:40.940]  Just going to take a stingray out the ocean and just cut it up and cook it.
[01:15:53.940 --> 01:15:55.940]  That's so fucked up.
[01:16:00.940 --> 01:16:02.940]  So this right here is the stingray liver.
[01:16:02.940 --> 01:16:04.940]  That's a lot of liver for one little stingray.
[01:16:04.940 --> 01:16:08.940]  This is something I've had in the past and I can tell you it was not my favorite.
[01:16:08.940 --> 01:16:09.940]  I respect the chef.
[01:16:09.940 --> 01:16:10.940]  I respect this animal.
[01:16:10.940 --> 01:16:11.940]  Sure.
[01:16:11.940 --> 01:16:14.940]  And it's one of the most disgusting things I've ever been on in my life.
[01:16:14.940 --> 01:16:17.940]  Today, I'm going to give it another shot, but before we get to that,
[01:16:17.940 --> 01:16:21.940]  we're going to try a couple other delicious stingray dishes that they're going to make right now.
[01:16:22.940 --> 01:16:24.940]  Now I've been told the chef has a secret identity.
[01:16:24.940 --> 01:16:26.940]  So I cannot show his face.
[01:16:27.940 --> 01:16:30.940]  Today, he will remain a mystery to those watching.
[01:16:34.940 --> 01:16:37.940]  Right here, we have the base for our fried stingray.
[01:16:37.940 --> 01:16:40.940]  First, he puts on MSG and a local type of seasoning powder.
[01:16:40.940 --> 01:16:42.940]  Right here, we have some flour going on top.
[01:16:43.940 --> 01:16:46.940]  Now the stingray slowly descends into the oil.
[01:16:47.940 --> 01:16:50.940]  Right here, we have our steamed stingray that is going to get boiled first.
[01:16:50.940 --> 01:16:52.940]  Shout out to the chef.
[01:16:52.940 --> 01:16:55.940]  It's finished boiling and now it's going to go onto this platter.
[01:16:55.940 --> 01:16:58.940]  Right here, we have some scallion oil going on top.
[01:16:58.940 --> 01:17:01.940]  And then some salad goes on top of that, completely covering the fish.
[01:17:01.940 --> 01:17:04.940]  Right here, the stingray is completely fried.
[01:17:04.940 --> 01:17:07.940]  There's letting it drip off a little bit and that looks delicious.
[01:17:10.940 --> 01:17:11.940]  Check it out.
[01:17:11.940 --> 01:17:13.940]  We have our first course here at this particular restaurant.
[01:17:13.940 --> 01:17:14.940]  This place is really amazing.
[01:17:14.940 --> 01:17:16.940]  Oh, shit. It's straight up inhumane, bro.
[01:17:16.940 --> 01:17:20.940]  You're just going to chop up a fucking stingray.
[01:17:20.940 --> 01:17:23.940]  Bro, stingrays don't be bothering nobody.
[01:17:23.940 --> 01:17:24.940]  That's true.
[01:17:24.940 --> 01:17:25.940]  Right here, fried stingray.
[01:17:25.940 --> 01:17:27.940]  An obvious place to start because it's fried.
[01:17:27.940 --> 01:17:29.940]  We've got many different pieces here.
[01:17:29.940 --> 01:17:30.940]  It's all kind of from the wing.
[01:17:30.940 --> 01:17:32.940]  It's just going to be pure meat right here.
[01:17:32.940 --> 01:17:35.940]  To dip this inside of, they have a sweet, tamarind sauce.
[01:17:35.940 --> 01:17:37.940]  Fried stingray, let's go for it.
[01:17:40.940 --> 01:17:41.940]  One mushy that I expected.
[01:17:41.940 --> 01:17:42.940]  It's not a bad flavor.
[01:17:42.940 --> 01:17:43.940]  I like the coating.
[01:17:43.940 --> 01:17:44.940]  It's a little crunchy on the outside.
[01:17:44.940 --> 01:17:48.940]  But the fish, a very soft, delicate, got a little bit of mush to it.
[01:17:48.940 --> 01:17:51.940]  I think it depends on what piece you get, though, because that was a bit thicker piece.
[01:17:51.940 --> 01:17:52.940]  This is really thin.
[01:17:52.940 --> 01:17:54.940]  That looks like you can put it inside a taco.
[01:17:57.940 --> 01:17:59.940]  You say, Steven Irwin?
[01:17:59.940 --> 01:18:02.940]  I mean, he was out there fucking around with him, though.
[01:18:11.940 --> 01:18:13.940]  That's what they call a stingray.
[01:18:13.940 --> 01:18:16.940]  They sting you in inject rays.
[01:18:17.940 --> 01:18:19.940]  Well, this is there are bones everywhere.
[01:18:19.940 --> 01:18:22.940]  You just have that one big, flat bone in the middle.
[01:18:22.940 --> 01:18:24.940]  Otherwise, your bone free, baby.
[01:18:26.940 --> 01:18:27.940]  We'll try for that.
[01:18:27.940 --> 01:18:29.940]  We have a completely different preparation.
[01:18:29.940 --> 01:18:31.940]  Hiding underneath all these vegetables.
[01:18:31.940 --> 01:18:33.940]  You'll find big pieces of stingray.
[01:18:33.940 --> 01:18:34.940]  That's so nasty.
[01:18:34.940 --> 01:18:35.940]  Fuck.
[01:18:35.940 --> 01:18:37.940]  I'm going to try a plane to begin with.
[01:18:37.940 --> 01:18:38.940]  Let's go.
[01:18:40.940 --> 01:18:41.940]  That's very good.
[01:18:41.940 --> 01:18:43.940]  The more it soaks in this broth, the better it tastes.
[01:18:43.940 --> 01:18:45.940]  Right here, we have rice paper.
[01:18:45.940 --> 01:18:46.940]  We have a little bit of foil stingray.
[01:18:46.940 --> 01:18:47.940]  Put that in there.
[01:18:47.940 --> 01:18:48.940]  Maybe a little bit of vegetable.
[01:18:48.940 --> 01:18:49.940]  Maybe a little bit of boon.
[01:18:49.940 --> 01:18:50.940]  Oh, it's very hot.
[01:18:50.940 --> 01:18:52.940]  All right, you wrote, oh, god.
[01:18:52.940 --> 01:18:53.940]  No, this is a fucking no.
[01:18:57.940 --> 01:18:59.940]  Oh, nice big piece of stingray.
[01:18:59.940 --> 01:19:00.940]  Put that on the lettuce.
[01:19:00.940 --> 01:19:02.940]  Put in some of these greens and vegetables.
[01:19:02.940 --> 01:19:03.940]  We are in Vietnam.
[01:19:03.940 --> 01:19:04.940]  People like herbs.
[01:19:04.940 --> 01:19:05.940]  A little bit of boon.
[01:19:05.940 --> 01:19:06.940]  Ah-ha.
[01:19:06.940 --> 01:19:08.940]  This is so much better, and it's not destroying my hand anymore.
[01:19:08.940 --> 01:19:09.940]  What a good idea that was.
[01:19:09.940 --> 01:19:10.940]  Roll it up.
[01:19:10.940 --> 01:19:11.940]  You want everything trapped inside?
[01:19:11.940 --> 01:19:12.940]  That is.
[01:19:12.940 --> 01:19:14.940]  Basically a nine out of 10, like me and high school.
[01:19:14.940 --> 01:19:15.940]  We have a little bit of a dip.
[01:19:15.940 --> 01:19:16.940]  Right here, we have a delicious fish sauce.
[01:19:16.940 --> 01:19:17.940]  And then let's see if I can bite through this or not.
[01:19:17.940 --> 01:19:26.940]  Oh, the flavors are delicious.
[01:19:26.940 --> 01:19:27.940]  Mainly because of the fish sauce.
[01:19:27.940 --> 01:19:28.940]  The fish still kind of mushy.
[01:19:28.940 --> 01:19:31.940]  It's a bit different also having a roll that's super hot when you put it in your mouth.
[01:19:31.940 --> 01:19:32.940]  I'm not used to that.
[01:19:32.940 --> 01:19:34.940]  I'm used to something a little bit more like cool and chewy.
[01:19:34.940 --> 01:19:36.940]  Overall, super fun to try.
[01:19:36.940 --> 01:19:37.940]  So that is stingray, two ways.
[01:19:37.940 --> 01:19:38.940]  Fried and steamed.
[01:19:38.940 --> 01:19:41.940]  But there is a third way and another body part that we haven't tried yet.
[01:19:41.940 --> 01:19:46.940]  When I want to Joe Rogan's little podcast, he asked me what the most disgusting thing I've ever eaten was.
[01:19:46.940 --> 01:19:47.940]  What's the worst?
[01:19:47.940 --> 01:19:48.940]  Stingray liver is disgusted.
[01:19:48.940 --> 01:19:50.940]  Now last time I had it, I had it with my buddy Calvin.
[01:19:50.940 --> 01:19:52.940]  I also had it in Vomitalba at a different restaurant.
[01:19:52.940 --> 01:19:55.940]  Today I really want to look inside my soul and test myself.
[01:19:55.940 --> 01:19:58.940]  And then putting some sliced ginger on top.
[01:19:58.940 --> 01:19:59.940]  A little bit of pepper.
[01:19:59.940 --> 01:20:01.940]  A little bit of MSG seasoning powder.
[01:20:01.940 --> 01:20:03.940]  And this is going to head over to the steamer.
[01:20:03.940 --> 01:20:04.940]  Close the lid.
[01:20:04.940 --> 01:20:06.940]  And we'll see that guy soon.
[01:20:06.940 --> 01:20:07.940]  Hello.
[01:20:07.940 --> 01:20:10.940]  We're starting our final course, right?
[01:20:11.940 --> 01:20:13.940]  Here behind me an effing parent.
[01:20:13.940 --> 01:20:16.940]  But right now, last we have built up to this moment.
[01:20:16.940 --> 01:20:18.940]  I'm not sure why I'm doing this, to be honest.
[01:20:18.940 --> 01:20:20.940]  If it's bad, it has nothing to do with the chef.
[01:20:20.940 --> 01:20:23.940]  They do minimal stuff to it to change the flavor.
[01:20:23.940 --> 01:20:24.940]  They just steam it.
[01:20:24.940 --> 01:20:27.940]  Steaming it's going to just bring out that flavor even more.
[01:20:27.940 --> 01:20:28.940]  And so what does it taste like?
[01:20:28.940 --> 01:20:31.940]  Of course, it's just biely squishy in a way where you can feel like,
[01:20:31.940 --> 01:20:35.940]  am I eating pieces of the ocean floor right now?
[01:20:35.940 --> 01:20:37.940]  I just don't like that body part of that animal.
[01:20:37.940 --> 01:20:38.940]  Can I say something?
[01:20:38.940 --> 01:20:39.940]  Of course.
[01:20:39.940 --> 01:20:40.940]  This one?
[01:20:40.940 --> 01:20:41.940]  Not for me.
[01:20:41.940 --> 01:20:42.940]  I'm going to dig in here.
[01:20:42.940 --> 01:20:43.940]  It's very gooey.
[01:20:43.940 --> 01:20:44.940]  There's a lot of ginger around it.
[01:20:44.940 --> 01:20:45.940]  That's good.
[01:20:45.940 --> 01:20:47.940]  It smells like that fat.
[01:20:47.940 --> 01:20:49.940]  So maybe I just got a weird liver last time.
[01:20:49.940 --> 01:20:51.940]  Maybe that singray wasn't alcoholic.
[01:20:51.940 --> 01:20:52.940]  And it had cirrhosis.
[01:20:52.940 --> 01:20:53.940]  Let's go for it.
[01:20:59.940 --> 01:21:00.940]  Wow.
[01:21:00.940 --> 01:21:01.940]  That is so much better than last time.
[01:21:01.940 --> 01:21:02.940]  There's actually some bite.
[01:21:02.940 --> 01:21:03.940]  There's so much ginger in there.
[01:21:03.940 --> 01:21:04.940]  The liver is really creamy.
[01:21:04.940 --> 01:21:06.940]  It tastes, you know, slightly livery, like a chicken liver.
[01:21:06.940 --> 01:21:07.940]  I'm going to put some on this cracker.
[01:21:08.940 --> 01:21:09.940]  Oh, that's a generous portion.
[01:21:10.940 --> 01:21:11.940]  Warm gingerie.
[01:21:11.940 --> 01:21:13.940]  Ah shit, it's the rose, bro.
[01:21:13.940 --> 01:21:14.940]  Oh my god, it was bad.
[01:21:14.940 --> 01:21:15.940]  I swear to god, I would tell you guys.
[01:21:15.940 --> 01:21:17.940]  Actually, I like this better than the last two courses I just had.
[01:21:17.940 --> 01:21:18.940]  So, boom.
[01:21:18.940 --> 01:21:19.940]  We know I'm being honest.
[01:21:19.940 --> 01:21:21.940]  This is a piece of beef on a table.
[01:21:21.940 --> 01:21:22.940]  Why you watch it?
[01:21:22.940 --> 01:21:24.940]  Quiver like moving liver.
[01:21:38.940 --> 01:21:39.940]  What else say?
[01:21:40.940 --> 01:21:43.940]  See, we'll put a big, big piece of beef on a table.
[01:21:44.940 --> 01:21:45.940]  Why you watch it?
[01:21:45.940 --> 01:21:47.940]  Pulse it like moving liver.
[01:21:56.940 --> 01:21:57.940]  Yo.
[01:21:57.940 --> 01:21:59.940]  Let go of my drink.
[01:21:59.940 --> 01:22:00.940]  Thank you for the prize.
[01:22:04.940 --> 01:22:05.940]  Why you watch it?
[01:22:06.940 --> 01:22:07.940]  Pulse it like moving liver.
[01:22:10.940 --> 01:22:12.940]  Oh, sometimes I'll be watching those clips.
[01:22:12.940 --> 01:22:15.940]  And I just, I feel like every time I watch those clips,
[01:22:15.940 --> 01:22:17.940]  I have an out of body experience.
[01:22:17.940 --> 01:22:20.940]  Because I can't believe I just came off the dome with that shit.
[01:22:32.940 --> 01:22:34.940]  Now I would need this shifto 5,000.
[01:22:34.940 --> 01:22:35.940]  Fuck no.
[01:22:44.940 --> 01:22:46.940]  5K, no, that's not worth it.
[01:22:57.940 --> 01:23:00.940]  I would love to get one tech internment before I get upstream.
[01:23:01.940 --> 01:23:03.940]  No one's ever.
[01:23:05.940 --> 01:23:06.940]  Nah.
[01:23:08.940 --> 01:23:09.940]  Of course it's free.
[01:23:09.940 --> 01:23:11.940]  My tech internments are always free.
[01:23:11.940 --> 01:23:12.940]  African street food.
[01:23:12.940 --> 01:23:14.940]  Now you know us nasty.
[01:23:14.940 --> 01:23:15.940]  We already seen it.
[01:23:15.940 --> 01:23:17.940]  We already watched those videos before.
[01:23:17.940 --> 01:23:23.940]  I should look like straight up RE5, because then.
[01:23:25.940 --> 01:23:30.940]  Yeah, I seen a video where you act retoked the fucking kid to do the the weird shit.
[01:23:33.940 --> 01:23:34.940]  Indian street food.
[01:23:34.940 --> 01:23:35.940]  Ugh.
[01:23:47.940 --> 01:23:49.940]  What is this?
[01:23:49.940 --> 01:23:52.940]  How the fuck has happened earlier?
[01:23:52.940 --> 01:23:54.940]  Oh mom.
[01:23:54.940 --> 01:24:05.460]  the
[01:24:05.460 --> 01:24:13.620]  this
[01:24:13.620 --> 01:24:18.740]  brought
[01:24:18.740 --> 01:24:20.880]  to the year they subscribe
[01:24:20.880 --> 01:24:23.740]  no-one work at least
[01:24:23.740 --> 01:24:36.780]  the
[01:24:36.780 --> 01:24:45.960]  park is equal
[01:24:45.960 --> 01:24:50.900]  when
[01:24:51.540 --> 01:24:53.120]  Oh, here I go, I will leave it there, I will leave it there
[01:24:59.380 --> 01:25:01.400]  That鬚 It looks disgusting
[01:25:09.060 --> 01:25:16.740]  Oh no
[01:25:20.900 --> 01:25:27.900]  That's she looks gross.
[01:25:34.700 --> 01:25:39.700]  Bro Indian food be looking so nasty bro.
[01:25:50.900 --> 01:25:57.900]  How many fucking eggs you gonna put on it?
[01:25:57.900 --> 01:26:00.900]  Shit.
[01:26:00.900 --> 01:26:08.900]  What the fuck are crack like 14 eggs on it?
[01:26:08.900 --> 01:26:17.900]  Oh that's overkill.
[01:26:17.900 --> 01:26:24.900]  Oh yeah cholesterol through the fucking roof.
[01:26:24.900 --> 01:26:31.900]  What the fuck is this slot?
[01:26:31.900 --> 01:26:36.900]  Of course they gotta put the goddamn chili powder.
[01:26:36.900 --> 01:26:43.900]  I just stay fucking up everything while putting chili powder right.
[01:26:56.900 --> 01:27:01.900]  Do you have onions infused with eggs with chili powder?
[01:27:07.900 --> 01:27:13.900]  You gonna scramble the shiner just letting sunny side of big ass piece up.
[01:27:14.900 --> 01:27:20.900]  That chili is nasty.
[01:27:38.900 --> 01:27:45.900]  Just look like guts.
[01:28:21.900 --> 01:28:27.900]  That chili is never gonna get cooked.
[01:28:27.900 --> 01:28:34.900]  Just put some of that fucking genie oil all over that shit.
[01:28:57.900 --> 01:29:04.900]  How could the fuck were you?
[01:29:05.900 --> 01:29:11.900]  Yeah.
[01:29:11.900 --> 01:29:18.900]  Oh fuck.
[01:29:18.900 --> 01:29:25.900]  Oh.
[01:29:25.900 --> 01:29:32.900]  Genie oil.
[01:29:32.900 --> 01:29:37.900]  Oh fuck.
[01:29:37.900 --> 01:29:44.900]  Oh.
[01:29:44.900 --> 01:29:51.900]  Oh fuck.
[01:29:51.900 --> 01:29:58.900]  That's not offensive is it?
[01:29:58.900 --> 01:30:05.900]  What?
[01:30:12.900 --> 01:30:23.900]  What's the difference of saying genie oil and crystal oil?
[01:30:23.900 --> 01:30:30.900]  The fuck is the difference?
[01:30:42.900 --> 01:30:50.900]  Bro there could be a brand called that.
[01:30:50.900 --> 01:30:56.900]  Exactly.
[01:30:56.900 --> 01:31:04.900]  We gotta go on tack it up to that.
[01:31:11.900 --> 01:31:16.900]  Oh.
[01:31:17.900 --> 01:31:23.900]  Nah what's the difference between crystal?
[01:31:23.900 --> 01:31:30.900]  This shit look fucking disgusting.
[01:31:53.900 --> 01:32:00.900]  Yeah you can't even say shit I can't even make no joke.
[01:32:00.900 --> 01:32:07.900]  Fuck.
[01:32:07.900 --> 01:32:14.900]  The chili nasty as fuck.
[01:32:14.900 --> 01:32:21.900]  You just got a bunch of burnt eggs with fucking with onions and chili powder in it.
[01:32:21.900 --> 01:32:28.900]  Ah.
[01:32:28.900 --> 01:32:33.900]  What are you biting with hand bro?
[01:32:33.900 --> 01:32:40.900]  Yeah I'm here.
[01:32:41.900 --> 01:32:47.900]  20 eggs more oil more onions.
[01:32:57.900 --> 01:33:04.900]  Oh shit nasty.
[01:33:04.900 --> 01:33:11.900]  I should as gross.
[01:33:11.900 --> 01:33:18.900]  You don't need to cook your eggs with oil.
[01:33:18.900 --> 01:33:23.900]  Hell no you're on the worst date nap you could possibly get on you should never be on Tinder.
[01:33:23.900 --> 01:33:28.900]  Tinder is the worst dating app you could ever experience.
[01:33:28.900 --> 01:33:35.900]  The only dating apps you need is a man is hand gym bumble.
[01:33:35.900 --> 01:33:38.900]  Are the fuck are you on Tinder?
[01:33:38.900 --> 01:33:43.900]  You can't even meet any body of Tinder.
[01:33:49.900 --> 01:33:54.900]  Well who's unbanding people without my approval?
[01:33:54.900 --> 01:34:01.900]  I don't know if I've removed my shit.
[01:34:01.900 --> 01:34:15.900]  Yeah exactly everybody says the same thing nobody ever the last time somebody talked on Tinder was like I was like on my 2018 dating phase.
[01:34:15.900 --> 01:34:22.900]  Probably a try did a couple times after that.
[01:34:24.900 --> 01:34:39.900]  Nah I don't need more fuck that I date the bag ever been catfished.
[01:34:39.900 --> 01:34:48.900]  Yeah.
[01:34:49.900 --> 01:35:01.900]  You said it's say the chat full of chat full of W sorry to say band worthy no it's not band worthy.
[01:35:01.900 --> 01:35:09.900]  The only shit that's band worthy is if if it's something against me or it's a derogatory mark.
[01:35:09.900 --> 01:35:15.900]  You know it's like towards like a community or something like that because it clearly says on my rules.
[01:35:15.900 --> 01:35:32.900]  What does it say on my rules when you chat?
[01:35:32.900 --> 01:35:35.900]  Is it possible to date women when you're broke?
[01:35:35.900 --> 01:35:47.900]  It's not possible to date women when you're broke but it's possible to communicate.
[01:35:47.900 --> 01:36:06.900]  Well saying the G word is not true. That's not homophobic so.
[01:36:06.900 --> 01:36:11.900]  Nah but I'm pretty sure anybody in here you know it's band worthy.
[01:36:11.900 --> 01:36:27.900]  And you know what's not so chat's pretty free but you guys know if it's just like you know what it is.
[01:36:27.900 --> 01:36:32.900]  Nah compliment other players is not band worthy but I might time you if they trash.
[01:36:32.900 --> 01:36:38.900]  Bro what the hell is this 400 biggest scramble eggs bro they don't weigh too much.
[01:36:38.900 --> 01:36:43.900]  What the fuck is this?
[01:36:43.900 --> 01:36:51.900]  Alright check it out guys it's Trevor James we just gotten some boom by India true street food heaven and I'm so pumped.
[01:36:51.900 --> 01:36:58.900]  I style with tomatoes onions tons of spices and fresh chilies nothing bad.
[01:36:58.900 --> 01:37:02.900]  Alright guys right up here is all in.
[01:37:02.900 --> 01:37:06.900]  Oh we're gonna put them all in it's big.
[01:37:06.900 --> 01:37:11.900]  Yeah amazing this is gonna be the biggest scrambled on it.
[01:37:11.900 --> 01:37:14.900]  Oh my goodness it's scrambled eggs.
[01:37:14.900 --> 01:37:21.900]  Oh look at that it's a mountain of onions and tomatoes and he's just gonna mix that.
[01:37:21.900 --> 01:37:25.900]  Bro those are onions and tomatoes of course they got that chili powder in the back.
[01:37:25.900 --> 01:37:29.900]  Tons of salt in there.
[01:37:29.900 --> 01:37:37.900]  Oh and he's just putting tons of salt chili look at all of those bright spices.
[01:37:37.900 --> 01:37:44.900]  Masala all the masala chili and salt and tomato.
[01:37:44.900 --> 01:37:47.900]  Who's gonna eat this shit?
[01:37:47.900 --> 01:37:50.900]  It's like a volcano.
[01:37:50.900 --> 01:37:52.900]  This shit is insane.
[01:37:52.900 --> 01:37:55.900]  They got the nerve to have a fucking gold chain on.
[01:37:56.900 --> 01:38:09.900]  Just getting so thick here scrambled egg the burzi and it's really hot this is hard work.
[01:38:09.900 --> 01:38:21.900]  Oh and look at that look at them slowly getting cooked and we're taking the outer layers of this tomato and onion and mixing it in.
[01:38:21.900 --> 01:38:25.900]  Oh yeah pushing the perimeter in now.
[01:38:25.900 --> 01:38:30.900]  The worst biggest scrambled egg.
[01:38:30.900 --> 01:38:32.900]  Oh try okay.
[01:38:32.900 --> 01:38:34.900]  Guys is it what's the time you do work?
[01:38:34.900 --> 01:38:44.900]  All those eggs that is a ton of protein and oh heavy full of energy and nutrition and masala and this is a real skill.
[01:38:44.900 --> 01:38:48.900]  As you can see I'm the new here thank you via.
[01:38:48.900 --> 01:38:53.900]  Give it back to the big pot indivable.
[01:38:53.900 --> 01:38:56.900]  Oh shit looks nasty it's not even cooked.
[01:38:56.900 --> 01:39:11.900]  Look at all those eggs and after watching another massive scrambled eggs being made the real magic began with adding of tons of butter and chili to infuse into the scrambled eggs and serve with a soft bun.
[01:39:11.900 --> 01:39:18.900]  We're going to add tons of chili in now too green chili right into the butter.
[01:39:18.900 --> 01:39:23.900]  That is going to spice it up a little bit of salt perfect.
[01:39:23.900 --> 01:39:26.900]  Can't forget the fucking chili powder.
[01:39:26.900 --> 01:39:32.900]  Tons of chili around masala it's all in there.
[01:39:32.900 --> 01:39:36.900]  Oh yeah and we're just pushing it all in now.
[01:39:36.900 --> 01:39:38.900]  Thank you.
[01:39:38.900 --> 01:39:41.900]  Oh covered in coriander.
[01:39:41.900 --> 01:39:46.900]  Look what we got here look at this we've got the ultimate burji here.
[01:39:46.900 --> 01:39:50.900]  That's incredible so it's full of tomatoes full of onions.
[01:39:50.900 --> 01:39:55.900]  Actually I think it's going to be really spicy but tons of fresh green chilies in there garnished with coriander.
[01:39:55.900 --> 01:40:01.900]  We got red chili and garam masala classic Indian spices here and then we've got classic Mumbai pal here.
[01:40:01.900 --> 01:40:11.900]  So the Mumbai bun and we're just going to blow that up get a nice and plump one all that coriander all that onion all that.
[01:40:11.900 --> 01:40:15.900]  How much should you need in it look at that.
[01:40:15.900 --> 01:40:22.900]  Oh yeah it looks incredible all that butter amazing.
[01:40:22.900 --> 01:40:36.900]  It's actually very spicy there's tons of green chili in there and buttery and there's actually a bit of a sweetness from the onion as well.
[01:40:36.900 --> 01:40:43.900]  But that is definitely the spiciest on that you'll ever eat right here from all those fresh green chilies.
[01:40:43.900 --> 01:40:46.900]  It's burning the minute it hits your tongue.
[01:40:46.900 --> 01:40:54.900]  You would have to get food poisoning here if you're if you're American ego variant eat this shit you're literally you're literally going to be squirting out.
[01:40:54.900 --> 01:40:56.900]  You who.
[01:40:56.900 --> 01:40:59.900]  Indian snack from Tamil Nadu.
[01:40:59.900 --> 01:41:07.900]  Rice cakes and legumes donuts served with lentils stew and coconut chutney the perfect breakfast to start your day.
[01:41:07.900 --> 01:41:13.900]  Awesome and we are going to have more breakfast here right on the bike.
[01:41:13.900 --> 01:41:15.900]  Beautiful.
[01:41:15.900 --> 01:41:17.900]  Oh, bye.
[01:41:17.900 --> 01:41:31.900]  Oh, it looks like the food is coming interrupt my breakfast with this camera crew.
[01:41:31.900 --> 01:41:40.900]  Barra mix on a bike look at this so basically in here these rice puffs two months let go and the
[01:41:40.900 --> 01:41:51.900]  barra donut sambar okay and this is sambar more of that oh beautiful lentils stew oh and coconut chutney amazing.
[01:41:51.900 --> 01:41:53.900]  Thank you.
[01:41:53.900 --> 01:41:55.900]  Wow.
[01:41:55.900 --> 01:42:03.900]  The Mumbai barra right on the bike let's try it out.
[01:42:03.900 --> 01:42:11.900]  So it's basically there's a rice puff covered in that coconut chutney and the sambar let's try it out.
[01:42:11.900 --> 01:42:29.900]  Oh, you like the green road things the idea he thinks the DB she's good.
[01:42:29.900 --> 01:42:37.900]  He's stupid mother of four.
[01:42:37.900 --> 01:42:44.900]  They like talking shit about the dude eating the food.
[01:42:44.900 --> 01:42:46.900]  No, I don't drink milk.
[01:42:46.900 --> 01:42:54.900]  Oh, I just I eat cereal with water.
[01:42:54.900 --> 01:43:00.900]  Well, I don't know what they call Americans and Indian.
[01:43:00.900 --> 01:43:08.900]  It's not green gold what else is it.
[01:43:08.900 --> 01:43:22.900]  Somebody help me out.
[01:43:22.900 --> 01:43:32.900]  It basically it has this rich complex almost like from the field of the flavor even though it's rice it actually kind of tastes almost like wheat in all.
[01:43:32.900 --> 01:43:37.900]  Are you going to tell me we don't have one Indian person in his whole chat that could school us.
[01:43:37.900 --> 01:43:43.900]  And this should only cost 29 cents.
[01:43:43.900 --> 01:43:50.900]  With a slightly spicy beautiful sambar and that coconut chutney the coconut itself isn't sweet at all.
[01:43:50.900 --> 01:43:53.900]  It's more of a plain coconut flavor.
[01:43:53.900 --> 01:43:56.900]  Really nice.
[01:43:56.900 --> 01:44:01.900]  Thank you.
[01:44:01.900 --> 01:44:02.900]  Really nice here.
[01:44:02.900 --> 01:44:06.900]  You know, he looking at this dude like are you done with your dish?
[01:44:06.900 --> 01:44:09.900]  Leave for a car if you.
[01:44:09.900 --> 01:44:18.900]  Because it's dirty like all pissed off.
[01:44:18.900 --> 01:44:21.900]  Thank you.
[01:44:21.900 --> 01:44:24.900]  Very delicious.
[01:44:24.900 --> 01:44:33.900]  Next up before going for a massive seafood feast and then making our way to the largest street food area in Mumbai for Ramadan.
[01:44:33.900 --> 01:44:35.900]  We went way hold on.
[01:44:35.900 --> 01:44:42.900]  Am I not allowed to say accents or am I not allowed to practice my accents on Twitch?
[01:44:54.900 --> 01:44:59.900]  Accents or TOS?
[01:45:24.900 --> 01:45:31.900]  I got the delete all vods because I'm talking with an Indian accent.
[01:45:31.900 --> 01:45:38.900]  It's so great to be exploring the streets of Mumbai and next up guys we're going to go for Amras Puri.
[01:45:38.900 --> 01:45:46.900]  Right up here there's a famous Am which is mango chutney with Puri and you can also get a ton of other gravy with it as well.
[01:45:46.900 --> 01:45:49.900]  Let's go try it out and we're hanging with the cows here too.
[01:45:49.900 --> 01:45:55.900]  We're going to order the Amras Puri mixed mango chutney and a bunch of other gravy as well.
[01:45:55.900 --> 01:46:02.900]  You can see we're just putting in these beautiful flattened dough sheets and then they puff up and turn into the classic Puri.
[01:46:02.900 --> 01:46:04.900]  Look at the specialties here.
[01:46:04.900 --> 01:46:09.900]  We've got pink Puri which is beetroot Puri and the green one is spinach and fenugreek.
[01:46:09.900 --> 01:46:14.900]  You can see they're just throwing them deep into this wok.
[01:46:14.900 --> 01:46:16.900]  Oh yes and here it is guys.
[01:46:16.900 --> 01:46:18.900]  These bear feet?
[01:46:18.900 --> 01:46:20.900]  Wait who the do we?
[01:46:25.900 --> 01:46:27.900]  Shout out for the gift.
[01:46:36.900 --> 01:46:38.900]  How much food can you eat in a day?
[01:46:46.900 --> 01:46:48.900]  We're going to go for Amras Puri.
[01:46:48.900 --> 01:46:56.900]  Right up here there's a famous Am which is mango chutney with Puri and you can also get a ton of other gravy with it as well.
[01:46:56.900 --> 01:46:59.900]  Let's go try it out and we're hanging with the cows here too.
[01:46:59.900 --> 01:47:05.900]  We're going to order the Amras Puri mixed mango chutney and a bunch of other gravy as well.
[01:47:05.900 --> 01:47:12.900]  You can see we're just putting in these beautiful flattened dough sheets and then they puff up and turn into the classic Puri.
[01:47:12.900 --> 01:47:14.900]  Look at the specialties here.
[01:47:14.900 --> 01:47:18.900]  We've got pink Puri which is beetroot Puri and the green one is spinach and fenugreek.
[01:47:18.900 --> 01:47:21.900]  You can see they're just throwing them deep into this wok.
[01:47:21.900 --> 01:47:23.900]  Oh yes and here it is guys.
[01:47:23.900 --> 01:47:25.900]  Currys of your dreams.
[01:47:25.900 --> 01:47:27.900]  Curry scooping action.
[01:47:27.900 --> 01:47:29.900]  So many varieties.
[01:47:31.900 --> 01:47:33.900]  This is what it's all about right here.
[01:47:33.900 --> 01:47:37.900]  Look at this guys now we are scooping the platters.
[01:47:37.900 --> 01:47:40.900]  It was just great with fucking soup shits.
[01:47:40.900 --> 01:47:45.900]  Their specialty is the mango and that is what we're going to be trying along with a Puri platter.
[01:47:45.900 --> 01:47:48.900]  Five different types of Puri whole.
[01:47:48.900 --> 01:47:50.900]  This is amazing.
[01:47:50.900 --> 01:47:54.900]  India is just full of spice and flavor and there's nothing better.
[01:48:00.900 --> 01:48:03.900]  Hey this motherfucker got two plates.
[01:48:03.900 --> 01:48:05.900]  Oh it's for him.
[01:48:05.900 --> 01:48:06.900]  That is just incredible.
[01:48:06.900 --> 01:48:08.900]  Look at the color.
[01:48:08.900 --> 01:48:10.900]  Oh, chakrat.
[01:48:10.900 --> 01:48:12.900]  Wow.
[01:48:12.900 --> 01:48:15.900]  So this is ripe mango chutney.
[01:48:15.900 --> 01:48:20.900]  Look at how colorful that is and then we've got five mixed Puri's here.
[01:48:20.900 --> 01:48:21.900]  We've got plain.
[01:48:21.900 --> 01:48:23.900]  We have a paneer.
[01:48:23.900 --> 01:48:25.900]  We have a spinach and fenugreek.
[01:48:25.900 --> 01:48:29.900]  We have a beetroot and then we have a masala.
[01:48:29.900 --> 01:48:37.900]  And you can just dip that right into the mango chutney and then look at this amazing platter of flavor and joy.
[01:48:37.900 --> 01:48:40.900]  This here is a beautiful, basically like a chat.
[01:48:40.900 --> 01:48:47.900]  It's like a wheat crisp, a wheat puff with a yogurt and a tamarind chutney with some different spices.
[01:48:47.900 --> 01:48:51.900]  And then this is the kidney bean curry and then we've also got paneer and...
[01:48:51.900 --> 01:48:54.900]  I literally, like I said, I would just be squirting the yuhu.
[01:48:54.900 --> 01:48:57.900]  It's a borda and it's a sour curry and then we've got a beautiful...
[01:48:57.900 --> 01:49:00.900]  There's no way I could consume any of this.
[01:49:02.900 --> 01:49:03.900]  I'll be like...
[01:49:03.900 --> 01:49:10.900]  The ZX2000 and the walls and shit.
[01:49:10.900 --> 01:49:12.900]  Yeah, there's this...
[01:49:12.900 --> 01:49:13.900]  Yeah.
[01:49:13.900 --> 01:49:15.900]  My body wouldn't be able to process this correctly.
[01:49:20.900 --> 01:49:22.900]  100%.
[01:49:26.900 --> 01:49:30.900]  Yeah, everything's chili powder chutney, like...
[01:49:34.900 --> 01:49:38.900]  I remember one time I did do that shit.
[01:49:38.900 --> 01:49:41.900]  So on my way back from EVO...
[01:49:41.900 --> 01:49:44.900]  So EVO 2019, because there was no EVO 2020.
[01:49:44.900 --> 01:49:46.900]  So EVO 2019, right?
[01:49:46.900 --> 01:49:50.900]  So the previous night, because every time I would go to EVO, I would drink.
[01:49:50.900 --> 01:49:54.900]  So the previous night, before I had to check out the hotel that morning,
[01:49:54.900 --> 01:49:59.900]  any time I drink lots of liquor, it just destroys my insides.
[01:49:59.900 --> 01:50:00.900]  So you who?
[01:50:01.900 --> 01:50:03.900]  So I thought I was good.
[01:50:03.900 --> 01:50:06.900]  Checked out at 12, watched the whole shit of EVO.
[01:50:07.900 --> 01:50:11.900]  On the way leaving Vegas, my stomach started rumbling and mumbling.
[01:50:11.900 --> 01:50:14.900]  My shit was like a yin and yang on the insides just...
[01:50:14.900 --> 01:50:16.900]  Just cooking up something.
[01:50:19.900 --> 01:50:23.900]  I said, I'll tell it to the homey, I was like, yo bro, we gotta stop.
[01:50:23.900 --> 01:50:26.900]  Went inside like a local Albertsons,
[01:50:26.900 --> 01:50:30.900]  which has squirtin' you who everywhere, just all over the walls, everything else.
[01:50:37.900 --> 01:50:39.900]  I just, I couldn't control it.
[01:50:47.900 --> 01:50:49.900]  I couldn't find a good control.
[01:50:49.900 --> 01:50:51.900]  I couldn't control it.
[01:50:53.900 --> 01:50:56.900]  Because what, you know what you don't wanna do?
[01:50:56.900 --> 01:51:02.900]  If you have to use the bathroom in public, you don't want that toilet water splash and backup on you.
[01:51:02.900 --> 01:51:07.900]  You definitely don't want that foreign toilet water just splash and back on your...
[01:51:07.900 --> 01:51:10.900]  You know what I'm saying?
[01:51:11.900 --> 01:51:13.900]  So I'll read the giz...
[01:51:26.900 --> 01:51:28.900]  Alright, next time back there.
[01:51:28.900 --> 01:51:30.900]  Yeah, I think the wall's cold enough.
[01:51:30.900 --> 01:51:32.900]  What's good, buddy?
[01:51:40.900 --> 01:51:42.900]  I had to, bro.
[01:51:42.900 --> 01:51:51.900]  It was either the walls or I'd get foreign toilet water all over my place, all over my area, you know?
[01:52:03.900 --> 01:52:07.900]  No, but I made sure I cleaned it off the walls and shit like that.
[01:52:08.900 --> 01:52:11.900]  I locked the bathroom, they had like a bunch of paper towels.
[01:52:11.900 --> 01:52:15.900]  I got soaked them with water with soap and I just like...
[01:52:17.900 --> 01:52:19.900]  So I like neatin' it up.
[01:52:19.900 --> 01:52:22.780]  The
[01:52:30.900 --> 01:52:34.900]  These articles that came out about the misgendering of the school shooter.
[01:52:34.900 --> 01:52:36.900]  Which is so...
[01:52:36.900 --> 01:52:40.900]  Oh, this is crazy, wild...
[01:52:40.900 --> 01:52:42.900]  Yo, there was another thing that happened today, right?
[01:52:42.900 --> 01:52:44.900]  Some dude that worked at a bank.
[01:52:44.900 --> 01:52:46.300]  do with the work to the bank.
[01:52:49.300 --> 01:52:51.300]  Yeah, that shit went on the walls everywhere.
[01:52:51.300 --> 01:52:54.500]  I'm telling you, it came out like, if I just put you who in a
[01:52:54.500 --> 01:52:56.540]  squirt gun and was just shooting it every week.
[01:53:10.100 --> 01:53:11.340]  Yeah, that's crazy, man.
[01:53:11.340 --> 01:53:14.220]  Like they've really got to, what do you guys, you guys think
[01:53:14.220 --> 01:53:16.420]  that they should just like ban automatic weapons?
[01:53:28.140 --> 01:53:30.060]  Cause this shit is getting out of hand, bro.
[01:53:31.820 --> 01:53:33.220]  It's really getting out of hand.
[01:53:33.220 --> 01:53:45.300]  You said automatic weapons are basically ban, well, how do people
[01:53:45.300 --> 01:53:45.940]  keep getting them?
[01:53:47.020 --> 01:53:47.940]  Is the real question.
[01:54:03.220 --> 01:54:14.580]  Yeah, I know a Florida, you can just go buy a gun like a fucking, like a pair of
[01:54:14.580 --> 01:54:15.180]  Jordans.
[01:54:15.180 --> 01:54:28.780]  That's what I'm saying.
[01:54:28.780 --> 01:54:34.420]  There's no reason for automatic weapon unless here's the only chance.
[01:54:34.420 --> 01:54:37.660]  Here's the only reason I feel like we would need automatic weapons.
[01:54:37.660 --> 01:54:37.980]  Hold on.
[01:54:45.180 --> 01:54:52.180]  I got you covered.
[01:55:05.020 --> 01:55:06.380]  You're in the air force, right?
[01:55:06.380 --> 01:55:07.620]  Marines actually.
[01:55:07.620 --> 01:55:09.380]  How long you here for a few weeks?
[01:55:12.580 --> 01:55:13.500]  30 seconds left.
[01:55:13.500 --> 01:55:14.140]  Just get us in.
[01:55:14.780 --> 01:55:16.900]  This is a good ass movie too.
[01:55:22.900 --> 01:55:24.900]  Or they dropped the EMP on the US.
[01:55:38.620 --> 01:55:41.020]  Bro, here's a question.
[01:55:41.020 --> 01:55:44.020]  Do you think something like this could ever actually happen?
[01:55:52.420 --> 01:55:54.420]  It just seems so fucking far, bitch.
[01:55:54.420 --> 01:55:59.140]  Like all these fucking shit's coming into the US airspace and shit.
[01:55:59.140 --> 01:56:01.380]  It just is almost like science fiction.
[01:56:11.020 --> 01:56:18.020]  It's a big mess with the wrong family.
[01:56:18.020 --> 01:56:21.020]  How did this happen?
[01:56:21.020 --> 01:56:23.020]  There's a new class of weapon.
[01:56:23.020 --> 01:56:25.020]  Everything went offline and never came back.
[01:56:25.020 --> 01:56:28.020]  They wipe us out, including US Central Command.
[01:56:28.020 --> 01:56:31.020]  I was supposed to do it.
[01:56:31.020 --> 01:56:32.020]  I didn't do it.
[01:56:40.020 --> 01:56:41.020]  I'm not supposed to do it.
[01:56:41.020 --> 01:56:42.020]  I'm gonna fight.
[01:56:42.020 --> 01:56:44.020]  Anybody who wants to join is welcome to it.
[01:56:44.020 --> 01:56:46.020]  We'll hit them on our turns.
[01:56:46.020 --> 01:56:47.020]  We're the Wolverines.
[01:56:47.020 --> 01:56:49.020]  We create chaos.
[01:56:49.020 --> 01:56:51.020]  We need to seal that weapon.
[01:56:51.020 --> 01:56:54.020]  We need to be the foothold we need and take our homes back.
[01:56:54.020 --> 01:56:56.020]  I can't.
[01:56:56.020 --> 01:56:58.020]  Yes, you can.
[01:56:58.020 --> 01:56:59.020]  The legs.
[01:57:01.020 --> 01:57:02.020]  Squeeze.
[01:57:10.020 --> 01:57:12.020]  We inherited our freedom.
[01:57:12.020 --> 01:57:13.020]  Wait a minute.
[01:57:13.020 --> 01:57:16.020]  Now it's up to all of us to fight for it.
[01:57:16.020 --> 01:57:21.020]  The Black Dude in this movie is not the dude that's on fucking uh, Dungeons and Dragons
[01:57:21.020 --> 01:57:23.020]  with Chris Pine.
[01:57:23.020 --> 01:57:30.020]  Yo, if that's the same dude.
[01:57:30.020 --> 01:57:35.020]  Hunter Cruz.
[01:57:35.020 --> 01:57:38.020]  No, that's not him.
[01:57:38.020 --> 01:57:45.020]  The years don't have to.
[01:57:46.020 --> 01:57:49.020]  Hunter Cruz.
[01:57:49.020 --> 01:57:52.020]  No, that's not him.
[01:57:52.020 --> 01:57:55.020]  The years don't have to.
[01:57:55.020 --> 01:58:05.020]  For them this is just some place.
[01:58:05.020 --> 01:58:10.020]  For us, this is our home.
[01:58:10.020 --> 01:58:19.020]  I'm realistic though because it couldn't be like six, six kids just taking on the whole fucking Chinese army.
[01:58:19.020 --> 01:58:35.020]  Yeah, but you know, it's a ENP could happen, but do you ever think we'd ever see like Chinese military in our airspace dropping parachutes and just coming and invading the ship?
[01:58:35.020 --> 01:58:55.020]  That should just don't even sound real.
[01:58:55.020 --> 01:59:01.020]  Russia and China.
[01:59:01.020 --> 01:59:05.020]  We're going to unbearing reach out on Twitter.
[01:59:05.020 --> 01:59:18.020]  Our guests are going to try.
[01:59:18.020 --> 01:59:22.020]  You still think our army is number one in the world you think so.
[01:59:22.020 --> 01:59:31.020]  What makes you believe that?
[01:59:31.020 --> 01:59:33.020]  I'm not saying I don't disagree.
[01:59:33.020 --> 01:59:40.020]  I'm just asking.
[01:59:40.020 --> 01:59:50.020]  Who's the second best army in the world?
[01:59:50.020 --> 02:00:07.020]  China.
[02:00:07.020 --> 02:00:35.020]  No, I just accidentally stream late tonight.
[02:00:35.020 --> 02:00:42.020]  I'm going to tell you guys that the max rate was a complete a complete L.
[02:00:42.020 --> 02:00:51.020]  So we won't be doing that again.
[02:00:51.020 --> 02:00:55.020]  So thanks for the read.
[02:00:55.020 --> 02:00:58.020]  Yes, I will never do that again.
[02:01:21.020 --> 02:01:31.020]  That's what I'm saying. He didn't need it.
[02:01:31.020 --> 02:01:36.020]  What's my bedtime shit right now?
[02:01:36.020 --> 02:01:49.020]  I think tonight we raid a woman.
[02:01:49.020 --> 02:01:56.020]  I knew it was a bad idea anyway.
[02:01:56.020 --> 02:01:59.020]  Who the hell is waterline?
[02:01:59.020 --> 02:02:07.020]  I was thinking about raiding this smoking hot dark-haired woman.
[02:02:07.020 --> 02:02:31.020]  What's her name? Death? Death Lily or death liel?
[02:02:31.020 --> 02:02:38.020]  She got to do? Okay, never mind.
[02:03:01.020 --> 02:03:20.020]  I'm not about to raid no IRL streamer in China.
[02:03:20.020 --> 02:03:27.020]  IRL, no.
[02:03:27.020 --> 02:03:31.020]  I actually only had this chair for like a year.
[02:03:31.020 --> 02:03:35.020]  Actually, it's been a year to run.
[02:03:35.020 --> 02:03:38.020]  That's when I got the money from the train.
[02:03:38.020 --> 02:03:42.020]  W train.
[02:03:43.020 --> 02:03:51.020]  You said no eat, eat whatever rate?
[02:03:51.020 --> 02:03:56.020]  I don't really like raiding motherfuckers honestly, no more.
[02:03:56.020 --> 02:04:05.020]  Like that. The wild Latina.
[02:04:06.020 --> 02:04:12.020]  I'm not following anybody.
[02:04:12.020 --> 02:04:19.020]  I'm just like going on random shit.
[02:04:20.020 --> 02:04:28.020]  Sup Caitlyn? She already has 1.2k.
[02:04:28.020 --> 02:04:34.020]  Bro, RE2 and 3 remake was so much better than RE4 remake.
[02:04:34.020 --> 02:04:40.020]  It's even more satisfying to shoot guns in this game.
[02:04:40.020 --> 02:04:47.020]  Such a better game.
[02:04:47.020 --> 02:04:58.020]  I'm not trolling at all.
[02:04:58.020 --> 02:05:02.020]  It's something about RE4 remake I just don't like.
[02:05:02.020 --> 02:05:07.020]  I feel like both of these remakes are better.
[02:05:08.020 --> 02:05:14.020]  Like I didn't mind playing these games back to back to back.
[02:05:14.020 --> 02:05:21.020]  The original RE4 is just still top tier.
[02:05:21.020 --> 02:05:29.020]  Still better.
[02:05:29.020 --> 02:05:30.020]  Kaley may.
[02:05:30.020 --> 02:05:37.020]  Holy Semi American grows too.
[02:05:37.020 --> 02:05:44.020]  Bro, she's not even live.
[02:05:44.020 --> 02:05:51.020]  What the fuck?
[02:05:51.020 --> 02:05:58.020]  Watch her shizzle loud.
[02:05:58.020 --> 02:06:03.020]  This is a deadass rerun.
[02:06:03.020 --> 02:06:07.020]  What is the point in posting a rerun?
[02:06:07.020 --> 02:06:15.020]  Are you still able to run ads?
[02:06:15.020 --> 02:06:18.020]  You say great lezums?
[02:06:18.020 --> 02:06:26.020]  We might have to follow her later on purposes.
[02:06:26.020 --> 02:06:40.020]  Let's run a Destiny Fomal.
[02:06:40.020 --> 02:06:47.020]  If you want to run a past stream, run the stream.
[02:06:48.020 --> 02:06:54.020]  You'll run the stream and do automatic ads.
[02:06:54.020 --> 02:07:01.020]  Who's this?
[02:07:01.020 --> 02:07:15.020]  She's playing a mobile game.
[02:07:15.020 --> 02:07:22.020]  You said this is World of Warcraft.
[02:07:22.020 --> 02:07:29.020]  No disrespect.
[02:07:29.020 --> 02:07:33.020]  Is this James Chin?
[02:07:33.020 --> 02:07:38.020]  We should blow his lead and host him.
[02:07:46.020 --> 02:07:51.020]  I can't believe I walked back so far that my crouching medium didn't hit there.
[02:07:51.020 --> 02:07:58.020]  I don't even notice those still stream.
[02:07:58.020 --> 02:08:04.020]  What are you supposed to do?
[02:08:04.020 --> 02:08:09.020]  How they just gonna see me on somebody's stream and start typing in the stream?
[02:08:09.020 --> 02:08:19.020]  How much of a child do you gotta be?
[02:08:19.020 --> 02:08:30.020]  They didn't give Lucia a single way to get through a projectile at all.
[02:08:30.020 --> 02:08:34.020]  They just didn't.
[02:08:35.020 --> 02:08:39.020]  That's how you know who watches my stream but can't get a watch at.
[02:08:39.020 --> 02:08:42.020]  There's a prime indication.
[02:08:42.020 --> 02:08:49.020]  They're following me to whoever's streamer go to the type in their chat.
[02:08:49.020 --> 02:08:54.020]  Are you kidding me?
[02:09:05.020 --> 02:09:09.020]  Y'all wasn't gonna raid her anyway.
[02:09:09.020 --> 02:09:16.020]  Let me see what else is on.
[02:09:16.020 --> 02:09:24.020]  There's nobody worth raiding right now.
[02:09:24.020 --> 02:09:29.020]  What about her?
[02:09:30.020 --> 02:09:35.020]  I'm happy.
[02:09:41.020 --> 02:09:47.020]  What about Mrs. Fee?
[02:09:47.020 --> 02:09:49.020]  Yeah, only Kimmy.
[02:09:49.020 --> 02:09:55.020]  She's like having friends with someone for like 15 years or anything.
[02:09:55.020 --> 02:10:01.020]  Yeah.
[02:10:01.020 --> 02:10:04.020]  Me too.
[02:10:04.020 --> 02:10:09.020]  She got viewers already.
[02:10:10.020 --> 02:10:16.020]  You said she used to be a 30 viewer before Andy.
[02:10:16.020 --> 02:10:21.020]  I don't know if that is.
[02:10:21.020 --> 02:10:25.020]  Those were all my friends.
[02:10:25.020 --> 02:10:29.020]  The cute black group of friends is still like a year.
[02:10:29.020 --> 02:10:34.020]  Get a job, Dale.
[02:10:34.020 --> 02:10:39.020]  These niggas are following me to chats.
[02:10:39.020 --> 02:10:44.020]  Just pull it off the screen.
[02:10:44.020 --> 02:10:59.020]  That's how you know these weirdos be watching my streams glue to my streams daily.
[02:10:59.020 --> 02:11:22.020]  Is there a chick with like sub only?
[02:11:23.020 --> 02:11:27.020]  Yeah, these niggas are weird.
[02:11:27.020 --> 02:11:32.020]  They basically fucking up any type of raid I would do.
[02:11:32.020 --> 02:11:39.020]  Imagine me in that down bad that you were literally stalking my chat, stalking my stream,
[02:11:39.020 --> 02:11:45.020]  and then hopping into whatever streams you think I'm a raid to say something to me.
[02:11:52.020 --> 02:12:10.020]  You said you banned that person here too.
[02:12:10.020 --> 02:12:12.020]  What was the names?
[02:12:12.020 --> 02:12:15.020]  Anybody remember those names?
[02:12:15.020 --> 02:12:16.020]  To make sure they're been here.
[02:12:16.020 --> 02:12:23.020]  That's why we can see them.
[02:12:23.020 --> 02:12:25.020]  I just had deja vu.
[02:12:25.020 --> 02:12:30.020]  Nah, blocking them doesn't ban them.
[02:12:30.020 --> 02:12:34.020]  Strange wings, thank you.
[02:12:34.020 --> 02:12:37.020]  You know, a sub a day keeps me.
[02:12:37.020 --> 02:12:38.020]  That's what we'll do.
[02:12:38.020 --> 02:12:39.020]  They talk into the chats.
[02:12:39.020 --> 02:12:44.020]  We'll just ban them in here.
[02:12:44.020 --> 02:12:47.020]  I'm flexing hard tonight.
[02:12:47.020 --> 02:12:49.020]  Yeah, I got one bedroom.
[02:12:49.020 --> 02:12:51.020]  I'm fucking flexing.
[02:12:51.020 --> 02:12:53.020]  I'm leaving life.
[02:12:53.020 --> 02:12:54.020]  That's a good idea.
[02:12:54.020 --> 02:12:55.020]  One bedroom apartment.
[02:12:55.020 --> 02:12:57.020]  My tiny sub apartment.
[02:12:57.020 --> 02:12:59.020]  My apartment's ugly.
[02:12:59.020 --> 02:13:01.020]  You can see my disgusting kitty.
[02:13:01.020 --> 02:13:02.020]  What in typing the chats?
[02:13:02.020 --> 02:13:03.020]  Weirdos.
[02:13:03.020 --> 02:13:04.020]  We'll ban you here.
[02:13:04.020 --> 02:13:05.020]  Disgusting.
[02:13:05.020 --> 02:13:06.020]  It's borrowed.
[02:13:06.020 --> 02:13:07.020]  I don't live in it.
[02:13:07.020 --> 02:13:10.020]  The cabinets are moldy.
[02:13:10.020 --> 02:13:12.020]  I don't even put anything in it.
[02:13:12.020 --> 02:13:19.020]  I'm dead.
[02:13:19.020 --> 02:13:21.020]  Are you guys bots?
[02:13:21.020 --> 02:13:23.020]  What's with the Dale ship?
[02:13:23.020 --> 02:13:26.020]  See, she thinks they're bots.
[02:13:26.020 --> 02:13:28.020]  Look, I typed in his dude.
[02:13:28.020 --> 02:13:30.020]  It said this user is currently banning your channel.
[02:13:30.020 --> 02:13:35.020]  So these are weirdos that are already banned on my channel.
[02:13:35.020 --> 02:13:38.020]  They're just going into a different chat to say something.
[02:13:38.020 --> 02:13:44.020]  I'm going to do something.
[02:13:47.020 --> 02:13:50.020]  Oh, hi.
[02:13:50.020 --> 02:13:51.020]  Hello.
[02:13:52.020 --> 02:13:54.020]  Bro, these niggas are weirdos.
[02:13:54.020 --> 02:14:00.020]  Bro, the others.
[02:14:00.020 --> 02:14:07.020]  They said some guys stalking your channel, but these fucking weirdos are literally stalking my channel daily.
[02:14:07.020 --> 02:14:17.020]  Now, mind you, a couple of the people that were talking shit, they're banned in my chat.
[02:14:17.020 --> 02:14:19.020]  So these weirdos are stalking my shit.
[02:14:19.020 --> 02:14:24.020]  They've been watching for however many hours we've been live just to say something.
[02:14:24.020 --> 02:14:30.020]  These are people that are already banned in my shit.
[02:14:30.020 --> 02:14:38.020]  You see how suspect these men are for me?
[02:14:38.020 --> 02:14:40.020]  Shut up to the chat.
[02:14:40.020 --> 02:14:41.020]  Shut up to the subs.
[02:14:41.020 --> 02:14:42.020]  I'm out.
[02:14:42.020 --> 02:14:44.020]  See you guys tomorrow.
[02:14:44.020 --> 02:14:45.020]  I'm going.